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PAST AND PRESENT RELIEF SOCIETY PRESIDENTS 


Relief Society Organized 1869 


1869 to 1871 
1871 to 1877 
1877 to 1893 
1893 to 1902 
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1906 to 1915 
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Irene B. Mangelson 
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APPETIZERS 
PICKLES 
RELISHES 


A HANDY SPICE GUIDE 
TO MAKE YOU BECOME A SEASONED SEASONER 


ALLSPICE....a pea-sized fruit that grows in Mexico, Jamaica, Central and South America. 
Its delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) 
Pickles, meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking. 


BASIL....the dried leaves and stems of an herb grown in the United States and North 
Mediterranean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes 
and tomato paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle 
chopped over lamb chops and poultry. 


BAY LEAVES....the dried leaves of an evergreen grown in the eastern Mediterranean 
countries. Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for 
spicing sauces and soup. Also use with a variety of meats and fish. 


CARAWAY....the seed of a plant grown in the Netherlands. Flavor that combines the 
tastes of Anise and Dill. USES: For the cordial Kummel, baking breads; often added 
to sauerkraut, noodles, cheese spreads. Also adds zest to French fried potatoes, liver, 
canned asparagus. 


CURRY POWDER....a ground blend of ginger, turmeric, fenugreek seed, as many as 
16 to 20 spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, 
eggs, vegetables, and curry puffs. 


DILL....the small, dark seed of the dill plant grown in India, having a clean, aromatic 
taste. USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing 
flavor to sauerkraut, potato salad, cooked macaroni, and green apple pie. 


MACE....the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, 
but with a fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, 
stewed fruit. (Ground) Delicious in baked goods, pastries and doughnuts, adds un- 
usual flavor to chocolate desserts. 


MARJORAM....an herb of the mint family, grown in France and Chile. Has a minty- 
sweet flavor. USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also 
excellent to sprinkle on lamb while roasting. 


MSG (MONOSODIUM GLUTAMATE)....is a vegetable protein derivative for raising 
the effectiveness of natural food flavors. USES: Small amounts, adjusted to individual 
taste, can be added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop 
suey and cooked vegetables. 


OREGANO....the leaf of a safe bush growing in Italy, Greece and Mexico. USES: An 
excellent flavoring for any tomato dish, especially Pizza, chili con carne, and Italian 
specialties. 


PAPRIKA....a mild, sweet red pepper growing in Spain, Central Europe and the United 
States. Slightly aromatic and prized for brilliant red color. USES: A colorful garnish 
for pale foods, and for seasoning Chicken Paprika, Hungarian Goulash, salad dressings. 


POPPY....the seed of a flower grown in Holland. Has a rich fragrance and crunchy, 
nut-like flavor. USES: Excellent as a topping for breads, rolls and cookies. Also 
delicious in buttered noodles. 


ROSEMARY....an herb (like a curved pine needle) grown in France, Spain, and Portugal, 
and having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle 
on beef before roasting. 


SAGE....the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is 
camphoraceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, 
hamburgers, stews and salads. 


THYME....the leaves and stems of a shrub grown in France and Spain. Has a strong, 
distinctive flavor. USES: For poultry seasoning, in croquettes, fricassees and fish 
dishes. Also tasty on fresh sliced tomatoes. 


TURMERIC....a root of the ginger family, grown in India, Haiti, Jamaica and Peru, 
having a mild, ginger-pepper flavor. USES: As a flavoring and coloring in prepared 
mustard and in combination with mustard as a flavoring for meats, dressings, salads. 


APPETIZERS, PICKLES, RELISHES 


MILD TACO SAUCE Noreen Harper 
(Yield about 17 pints) 

1/2 bushel tomatoes 1 onion 

1 large green pepper Hot peppers, according to 

1 red pepper taste 


1 clove garlic 


Liquefy ingredients above in blender. Lemon juice - for 
low acid tomatoes. 


4 tsp. cumin 1 Tbsp. basil, crushed 
2 tsp. cayenne pepper 2 tsp. chili powder 


Boil until desired thickness is reached. Pack in hot 
sterilized bottles. 


Re TCHUP Noreen Harper 
(Yield: About 11 quarts) 
1/2 bushel tomatoes - juice 1/2-c. salt 
(cook until reduced by 1/4) 5c. vinegar 
5 1/2 c. sugar 2 onions, grated 


1/4 ce. ketchup spice 
May have to thicken with cornstarch (about 12 heaping 
tablespoons cornstarch). You can liquefy tomatoes and onion 
in blender. 


Ketchup Spice: 


1/4 c. cinnamon 3 Tbsp. ground cloves 
1/2 Tbsp. cayenne pepper 3 Tbsp. nutmeg 
1/4 c. allspice 2 Tbsp. paprika 
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SIMPLE CHILI SAUCE Noreen Harper 
(Mild flavor) 


90 tomatoes 4c. sugar 

5 onions 5c. vinegar 

1 green pepper 2 Tbsp. allspice 
4 Tbsp. salt 2 Tbsp. cloves 


Liquefy tomatoes, onions and green pepper in blender ; 
mix in spices. Cook until thickened. Pack in hot sterilized 
bottles. 
GARLIC DILL PICKLES Noreen Harper 


Soak cucumbers in plain water overnight. 


2 slices onion 1 garlic button 
1/2 to 1 tsp. alum 1 bay or grape leaf 
About 1 Tbsp. dill Cucumbers 


Cover with 1/2 cup salt, 6 cups water, 2 cups vinegar; 
put on lids. Have syrup hot. Set at least 8 weeks before 
Opening. 


TOMATO SOUP Sheree Kenison 
1/2 bushel tomatoes, 1/2 c. salt 

peeled and chopped 1 tsp. pepper 
1c. sugar 


Add last 3 ingredients to chopped tomatoes and bring to a 
boil. 


Chop: 


1 bunch celery 3 green peppers 
6 onions 


Saute in 1/2 pound margarine until tender and add to soup 
mixture. Bring soup to boil for 10 minutes. During the last 
few minutes add 1 package (10 ounce) alphabet noodles. Fill 
clean bottles and pressure 20 minutes at 10 pounds pressure. 
Makes about 10 1/2 quarts. 
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TOMATO SOUP Maurine Stephensen 


6 medium size onions 1 bunch celery 
2 extra large potatoes 1 large green pepper 
2c. carrots, cubed Water in cover 


Cook until tender. Run through food mill or blender. 
Add to 6 quarts tomato juice. Mix: 


lc. sugar ic. rour 
1/4 c. salt 1c. butter 


Add to tomato mixture. Cook until thick. Fill bottles. 
Process 10 minutes in hot water bath. Makes about 6 quarts. 
May be thinned with milk or water or use as is. 


SWEET PICKLES Barbara Powell 
25-30 medium sized oc. sugar 
cucumbers 2 red peppers 
8 large onions 1/2 tsp. turmeric 
1/2 tsp. celery seed 1/2 c. salt 
3c. vinegar 2 Tbsp. mustard seed 


Wash cucumbers and slice thin; slice onions. Add salt 
and let stand 3 hours; drain and cook until tender. Place in 
jars and seal. 


MUSTARD PICKLES Judy Bosh 
9 qt. small cucumbers 2-3 small cauliflower 

4 qt. pickling onions 4 rounded Tbsp. salt 

4 qt. water 


Soak ingredients overnight. In the morning, drain and 
boil 30 minutes in syrup. 


2 qt. sugar 1/2 pkg. whole pickling 

2 qt. water Spice, tied in bag 

2 qt. vinegar 4 large sweet red peppers, 
chopped 


MUSTARD PICKLES (Continued) 


Add: 
3 level Tbsp. dry mustard 3 level Tbsp. salt 
6 heaping Tbsp. flour 1 tsp. mustard seed 
2 level Tbsp. turmeric 1 tsp. celery seed 


Boil together; put in jars and seal. Makes about 27 pints. 


DILL PICKLES Judy Bosh 
3/4 c. sugar 1 qt. vinegar 
12. Salt 1 qt. water 
50-60 small cucumbers Garlic cloves 
(can be sliced) Fresh dill 


Combine the sugar, salt, vinegar and water; bring to a 
boil and let simmer 5 minutes. Pack cucumbers into hot, 
sterilized pint or quart canning jars, leaving 1/4 inch head 
space. Put a head (or flower) of dill and a garlic clove in each 
jar. Pour boiling brine over cucumbers, leaving 1/4 inch head 
space. Adjust caps. Place each jar as it is filled on a rack in 
the canning kettle. Pour in hot water to cover jars 1-2 inches; 
bring water to a boil. Reduce heat until a gentle boil and let 
boil 15 minutes. Remove jars to a rack to cool. 


PEACH JAM Paula Bosh 
5 lb. peaches, peeled 3 oranges, sliced 

and sliced thin and cut in fourths 
5 lb. sugar 


Cook for 30 minutes, after it comes to a boil. Use 
about 1 pint maraschino cherries, cut in fourths. Add to peach 
and orange mixture and boil again for 15 minutes. 
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EVERY DAY PEAR JAM Edra Morgan 


10 c. chopped pears 1/2 tsp. cinnamon 
6c. sugar 1/2 tsp. cloves 

2 oranges, juice and rind 1/2 allspice 

2 lemons, juiced Dash nutmeg 


Combine all ingredients and simmer together in heavy 
saucepan for 1 hour or until desired thickness. Pour into 
sterilized jars. Adjust lids and seal. 


MARASCHINO CHERRIES Norma Anderson 


Soak 1 1/2 pound cherries, pitted, overnight in 1 teaspoon 
alum. 


2 tsp. salt 11/2 lb. sugar 
1 qt. water 3c. water to make syrup 


Add 1 ounce coloring. Pour over cherries and bring to a 
boil; let stand overnight. Next day, add 1 ounce almond 
extract and juice of 1 lemon. Bring to a boil; bottle and seal. 


LEATHER Judy Bosh 


1c. fruit 1/2 Tbsp. lemon juice 
1 Tbsp. honey 


Heat until honey melts; putin blender. Puree. Pour onto 
cookie sheet with Handi-Wrap on pan. Put in oven at lowest 
heat until done, up to 12 hours. Can be dried in food dryer. 
Put Handi-Wrap on 1/2 of shelf. Alternate each shelf so air 
can circulate. Don't put too thick or it takes too long to dry. 


PEAR HONEY JAM Laura Nell Sherwood 
4 c., pear pulp 1 pkg. pectin 

1 orange, peeled and ground 1 c. crushed pineapple 
Juice of 1 lemon 8c. sugar 


Combine fruits and add pectin; mix well. Bring to rolling 
boil, then add sugar. Boil hard for 4 minutes. Pour into jars 
and seal. 
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ZUCCHINI RELISH Anna Shepherd 


8 qt. cubed zucchini, | 4-5 green peppers, 
peeled chopped 
5 large onions, chopped 1/2.c. salt 


1 red pepper, chopped 


Sprinkle salt over vegetables. Put 3 trays of ice cubes on 
top and let stand 3 hours, then pour off liquid. Add 7 cups 
Sugar and 7 cups vinegar, 2 teaspoons celery seed, 3 teaspoons 
mustard seed and 1 1/2 teaspoons turmeric. Bring to full 
rolling boil and boil 5-10 minutes. Put in jars and seal. 

Makes 13 pints. (Takes 4 large zucchini. ) 


BEET PICKLES Anna Shepherd 


Thoroughly scrub beets, leaving tails and 1 inch of leaves 
on beets. Boil several hours until tender (save beet water). 
Remove skins; cut into small pieces or slices. Cover beets 
with solution of 1/2 vinegar and 1/2 beet water. Add 1/2 cup. 
sugar per quart of beets. Boil a few minutes. Put in bottles 
and seal. 


PICKLED VEGETABLES AND Bonnie W. Nielson 
HOT PEPPERS 


Use any of the following vegetables: cucumbers, celery, 
carrots, cauliflower, green tomatoes, onions, Bell pep- 
pers, zucchini, hot peppers. Small cucumbers and green 
tomatoes may be left whole. In each quart jar place 1/4 tea- 
spoon alum, 1 clove garlic. Fill with vegetables of your choice 
and 2 hot peppers per jar. Bring to a boil 2 quarts vinegar, 6 
quarts water, 11/4 cups salt and 1 teaspoon turmeric. Pour 
over vegetables and seal. 
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DILL PICKLES Vonda Bosh 


Soak cucumbers overnight in cold water. Wipe dry in 
morning, and put in jars. Add to each jar: 


1 bay leaf 2 stocks dill 
1 red pepper 


Heat to boiling point the following: 


1 qt. vinegar 1c. coarse salt 
1 qt. water 1 tsp. alum 


Fill jars with liquid and seal. 


ZUCCHINI RELISH Louise Taylor 
5 large zucchini, 3 green peppers 
18 inches long 5 large onions 


3 red peppers 
Grind these all together. 


1/2 c. salt Ice cubes 
1 tsp. alum 


Combine zucchini, peppers, onions; sprinkle with salt and 
alum. Place ice cubes to cover top. Cover with lid and let 
stand 4 hours or overnight. Drain vegetables; wash in cold 
water and drain again. Put in large pan and add: 


5c. sugar 2 Tbsp. mustard seed 
oc. vinegar 1 Tbsp. turmeric 
2 Tbsp. celery seed 


Bring to a boil and simmer 20 minutes. Pack relish into 
sterilized jars and seal. 
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RIPE TOMATO PICKLE 


1 gal. ripe tomatoes 
1 gal. cabbage 

1 qt. onions 

1 dozen green peppers 
3/4 tsp. salt 

3 Tbsp. mustard 


Noreen Harper: 


2 Tbsp. ginger 

2 Tbsp. turmeric 

1 Tbsp. celery seed 
1 Tbsp. cinnamon 
oc. Sugar 

1/2 gal. vinegar 


Wash vegetables and cut out any blemishes, cores, etc. 
Run vegetables through food grinder; use coarse knife. Mix 
with salt; tie in cheesecloth bag and let drain for 2 hours. 
Mix seasonings with vinegar and heat. Add other ingredients 
and boil for 30 minutes. Pour into sterile jars while hot. 
Makes 12 to 16 pints. Good on hamburger and hot dogs. 


GREEN TOMATO MINCEMEAT 


Leora Christensen 


Grind and drain 1 peck green tomatoes; cover with boiling 
water and let stand 10 minutes, then drain. Cover with hot 


water and 2 tablespoons salt. 


2 lb. raisins 

5 lb. sugar 

2 qt. ground apples 
1c. vinegar 

Juice of 2 lemons 


Let stand and drain. Add: 


2 Tbsp. nutmeg 

2 Tbsp. allspice 
1 Tbsp. cloves 

2 Tbsp. cinnamon 


Cook all together until thick; put in bottles while boiling 


and seal. Makes 8 quarts. 


BREAD AND BUTTER PICKLES 


4 qt. sliced medium cukes 


6 medium white onions, sliced 


2 green peppers, chopped 
3 cloves garlic 
1/3 c. coarse medium salt 


Cindy Hunt 


oc. sugar 

3c. cider vinegar 
11/2 tsp. turmeric 
11/2 tsp. celery 

2 Tbsp. mustard seed 


Slice cukes very thin; add onions, peppers and whole gar- 
lic cloves. Add salt; cover with cracked ice; mix thoroughly. 


Let stand 3 hours; drain well. 
Pour over cucumber mixture. 
sterilized bottles. Makes 8 pints. 


bled, tripled, etc.) 


Combine remaining ingredients. 
Heat just to a boil; seal in hot, 


(This recipe may be dou- 
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CHILI SAUCE Vonda Bosh 


8 qt. tomatoes, peeled 4 Tbsp. salt 
and chopped 2 tsp. cinnamon 
3c. chopped onion 2 tsp. ginger 
3c. chopped green and 2 tsp. cloves 
red pepper 2 tsp. nutmeg 
21/2 c. vinegar 1/2 allspice 
2c. sugar 1 Tbsp. celery seed 


Simmer 3 hours, stirring constantly; watch closely after 
it thickens. Pour into sterile jars and seal. 


SWEET PICKLES (SEVEN DAY) Vonda Bosh 
100 (3-4 inch) cucumbers 2 Tbsp. mixed pickling 

8c. sugar Spice 

4c. cider vinegar 5 tsp. salt 


Cover whole cukes with boiling water; allow to stand until 
next morning. Drain; repeat next 3 days. On fifth day, drain 
and slice in 1/2-inch pieces. Combine sugar, spices, salt and 
vinegar; bring to a boil and pour over cukes. Let stand 2 days. 
On third day, bring to boil. Seal in sterile jars. *Use fresh 
water each day. 


KOOL-AID JAM Bonnie Jean Bosh 
2 pkg. frozen fruit 1 pkg. pectin 

2c. water 61/2 c. sugar 

1 pkg. Kool-Aid 1/4 Tbsp. butter 


Bring to boil fruit, water, Kool-Aid and pectin. Add sugar. 
Boil 4 minutes. Add butter to bring down foam. Can be stored 
in frig. Makes 5 cups. 


RECIPE FOR A RELIEF SOCIETY SISTER 


Take 1 cup of friendship. Add a cup of thoughtfulness. 
Cream together with a pinch of powdered tenderness. Lightly 
beat in a bowl of loyalty and add a cup of faith, a cup of hope and 
a cup of charity. Be sure to add a spoonful of gaiety that sings 
and the ability to laugh at little things. Moisten with the sudden 
tears of heartfelt compassion. Bake in a good natured pan and 
serve repeatedly. 


DILL BEANS Euna Leavitt 


1 pt. vinegar 8 tsp. sugar 
1 pt. water 8 tsp. salt 


Bring to a boil; snap ends off beans. Steam 20 minutes. 
Put in bottles with dill. Seal with vinegar mixture. 


DREAM WHIP 


1/2 c. dry milk 1/2 c. ice water or ice cold 
2 Tbsp. lemon juice fruit juice for variety 
1/4 c. sugar 


Chill bowl and beaters. Whip dry milk and liquid until soft 
peaks form. Add lemon juice and beat until stiff. Fold in suga 
and serve at once. 


OVEN FRIED COATING MIX (SHAKE N' BAKE) 


1c. fine bread crumbs 1 tsp. poultry seasoning 
(can do in blender) 1 tsp. salt 
1/2 c. flour 1/2 tsp. pepper 


1 Tbsp. paprika 


This can be stored on a shelf in a covered container. 


SEASONING SALT 
Mix together: 
1/2 c. salt 1 tsp. paprika 
1 Tbsp. pepper 1 Tbsp. onion salt 
1 Tbsp. celery salt 


Put all in a jar and shake well. 
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CAMPFIRE FONDUE Karen Kenison 
In medium saucepan heat 1 can (10 3/4 ounces) condensed 
Cheddar cheese soup and 1 package (16 ounces) Swiss cheese, 
shredded. Stir constantly until cheese is melted and blended. 
Dippers: French bread cubes, apples, Vienna sausages or 
canned tiny whole potatoes. 
MUSHROOM FONDUE Karen Kenison 
1/4 c. butter 2 or 3 Tbsp. flour 
Melt butter and thicken with flour 


1 can mushroom soup 1 or 2 cans mushroom slices 


Add mushrooms to butter and place in fondue pot. 
Dippers: Meats (beef and chicken), bread cubes. 


CHEESE BALL Floy Harper 
1 glass Old English 1/2 tsp. Accent 
Blue cheese 1 Tbsp. minced onion 
2 glasses Old English 1/2 c. chopped parsley 
sharp cheese 1 c. chopped pecans 
4 (3 oz.) pkg. cream cheese 1 button minced garlic 
1 tsp. Worcestershire sauce or garlic salt to taste 


Mix all ingredients (except parsley and nuts) together; 
blend well. Chop parsley and nuts; add 3/4 to cheese. Set the 
rest aside. Place cheese in plastic wrap in bowl and 
refrigerate overnight. Mold into two balls. Roll in remaining 
parsley and nuts. Wrap in plastic wrap until ready to use. 
Serve with crackers or chips. These freeze very well. 


VEGETABLE DIP Noreen Harper 
3c. mayonnaise 1 bunch green onions, 

1 tube anchovy paste chopped fine 

3 Tbsp. wine vinegar 1 bunch parsley, 

2 Tbsp. lemon juice chopped fine 


Mix in blender. 
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CHEESE BALL Enid Worwood 


2 large squares Small can pimento, drained 
Philadelphia cream cheese and chopped fine 

1/2 can Parmesan cheese Garlic salt to taste 

1 green pepper, chopped Salt (little) 
fine 1 c. chopped pecans 


Mix well; roll in chopped pecans. Freezes well. 


DIP Enid Worwood 

1c. mayonnaise 3 tsp. dried dill weed, 

1c. sour cream crushed 

3 tsp. onion, chopped 3 tsp. dried parsley, crushed 
fine, or 1 tsp. dried 2 tsp. Season-All 


minced onion 


Let stand 24 hours or longer. Good dip for raw vegetables, 
potato chips, etc. 


ALBUQUERQUE EVELYN'S Denise Raits 
BARBECUE SAUCE 

1 Tbsp. butter or margarine 1 Tbsp. yellow mustard 

1 clove garlic, minced 1 Tbsp. Worcestershire sauce 
1/2 c. catsup 1 Tbsp. celery seed 

1/3 c, chili sauce 1/4 tsp. salt 

2 Tbsp. brown sugar Dash Tabasco sauce 

2 Tbsp. finely chopped onion 3 thin lemon slices 


Melt butter; add garlic. When cooked, add remaining 
ingredients. Bring to boil; simmer 10 minutes. 
SWEETENED CONDENSED MILK (EAGLE BRAND) 


1c. hot water 2c. sugar 
1/2 cube butter 4 c. powdered milk 


Beat in blender and use anywhere you would use sweetened 
condensed milk. Store in refrigerator. 
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CANNED MEAT PATTIES Alma Martinez 


1 chopped onion 2c. precooked cold mashed 
2 c. chopped or cut potatoes 

up meat 1 egg 
Fat or oil Pepper to taste 


Add together; shape into patties. Brown on both sides in 
enough oil to keep from sticking. Makes 6 servings. Real good 
with a side dish of salad or noodles. 


ITALIAN SANDWICHES Alma Martinez 


Cut Italian bread lengthwise. Add slices of ham, salami, 
cheese, sour pickles, onions, peppers, tomatoes, shreds of 
lettuce and season to taste. Sprinkle olive oil on top. Also you 
can use mayonnaise and mustard but are usually eaten with oil 
only. 


YUMMY - CURRY CHICKEN Alma Martinez 
3 Tbsp. grease 1 cut-up chicken 

Brown. 
3 Tbsp. curry Salt and pepper 


5-6 c. water 


Add to chicken and simmer 3/4 hour. Quarter large 
cabbage; place on top of chicken and simmer 1 1/2 hours more. 


SALT FISH CHOWDER Alma Martinez 
1 stick oleo or butter Several small potatoes 
1/2 lb. fish 1 gt. water (add more as 
Several small onions, needed) 

chopped 1 qt. milk 


Cook until potatoes are done. Season if more is needed. 


HOT CHICKEN SALAD 


2 c. diced chicken 

1 can cream of chicken 
soup 

2 Tbsp. diced onions 

1 1/2 c. cooked rice 

1/2 tsp. salt 


LaRee Aagard 


3/4 c. mayonnaise 
3 Tbsp. lemon juice 
3 hard boiled eggs, diced 
1 c. diced celery 
1c. slivered almonds 
(if desired) 


Mix all together and top with Chinese noodles. Bake at 


375° for 30 minutes. 


** EXTRA RECIPES ** 
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SOUPS 
SALADS 
VEGETABLES 


TO QUICK—FREEZE VEGETABLES 


Vegetables for freezing are prepared as for cooking, then blanched (scalded) and 
packed dry, or with the brine. The dry pack is less trouble and is satisfactory for 
all vegetables except green peppers. 


Blanching vegetables is important because it minimizes loss of flavor and color. 
To blanch in boiling water, put about one pound of vegetables in a fine-mesh 
wire basket with a wire cover to hold food under the water and lower into 
rapidly boiling water, enough to cover food. Cover the kettle and then COUNT 
THE TIME RECOMMENDED FOR EACH vegetable. After blanching, chill 
quickly and thoroughly, plunge the vegetables into ice water, or hold under cold 


running water. When completely chilled, remove and drain, and PACK AT ONCE. 


VEGETABLE 
ASPARAGUS 


BEANS, GREEN 
AND WAX 


BEANS, LIMA 


CARROTS 


CAULIFLOWER 


CORN, ON COB 


CORN, KERNELS 


HOW PREPARED 


Wash, cut, sort into groups 
according to thickness of 
stalk. Blanch, chill, pack. 


Wash, stem, slice, cut or 
leave whole. Blanch, chill, 
pack. 


Shell, wash, blanch, chill. 
Remove white beans, 
which may be used for 
cooking. Pack. 


Remove tops, wash, scrape. 
Slice lengthwise or cross- 
wise as preferred, or leave 
small carrots whole. 


Break heads into flowerets 
about 1 inch across. Wash, 
blanch, chill, pack. 


Husk, trim away silk and 
spots. Wash, blanch, chill, 
pack, 
Same as corn on cob. After 
chilling, cut. off kernels and 
pack. 


BLANCHING 


3 to 4 minutes in boiling 
water, depending on size. 


Cut: 2 minutes in boiling 
water. 
Whole: 2 1/2 minutes in 
boiling water. 


1 to 2 minutes in boiling 
water, depending on size. 


Whole: 4 1/2 minutes in 
boiling water. 

Sliced: 3 minutes in boil- 
ing water. 


3 to 4 minutes in boiling 
water. 


7 minutes in boiling water 
for slender ears. 9 for me- 
dium, 11 for large. 


GREENS 


Beet, Chard, Kale, 
Mustard, Spinach, 


Collards, etc. 


Wash, discard bad leaves, 
tough stems. Blanch, chill, 
pack. 


2 minutes in boiling water. 


PEAS 


Shell, sort, blanch, chill, 
pack. 


1 to 2 minutes in boiling 
water, depending on size. 


PEPPERS, GREEN Wash, cut away seeds, slice. 


Blanch, pack in brine of 1 
tsp. salt to 1c. cold water. 


3 minutes in boiling water. 


SOUPS, SALADS, VEGETABLES 


FRUIT SALAD Blanche Stephensen 
(Large) 
1 can crushed pineapple 1 can pineapple chunks 


2 cans Mandarin oranges 


Drain fruit juice; add 1 cup sugar, 2 beaten eggs, 2 table- 
spoons flour to juice; bring to a boil and remove from heat. 
Add 1 tablespoon lemon juice; cool. 

Cook Acini De Pepe (soup macaroni). Drain; cool. Mix 
with fruit juice mixture. Store in airtight container overnight. 
Next day, mix fruit, 2 cups miniature marshmallows, 1 cup 
coconut and small Cool Whip. 


FRUIT SALAD Phyllis Kenison 
1 large lemon pudding 2 cans Mandarin oranges 

(4 1/2 oz.), cooked 4 bananas 

and cooled 2c. miniature 
1 can pineapple chunks marshmallows 


2 pt. fruit cocktail 

Whip 1/2 pint whipping cream. Mix together and sprinkle 
coconut on top. 
MANDARIN ORANGE AND Ruth E. C, Tanner 
JELLO SALAD 
1 large pkg. orange jello 2c. hot water 


Dissolve jello in hot water. Add 2 cups orange sherbet 
instead of cold water to jello. Add: 


2 cans Mandarin oranges 1 c. crushed pineapple 
3 or 4 large bananas 


Set in refrigerator. Delicious! 


MACARONI SALAD Pam Jackman 


2c. salad roni or elbow 1 can shrimp (optional) 
roni, cooked Green pepper to taste 
2 Tbsp. sweet relish 1/2 tsp. onion salt 
Mayonnaise or salad 1/2 tsp. garlic salt 
dressing to taste 1/4 tsp. white pepper 
Just a dash of Chives to taste 
Worcestershire sauce Onion to taste 


Cook macaroni and drain; then add all ingredients 
together to suit your taste and serve. 


TWENTY FOUR HOUR Virginia Howard 
FRUIT SALAD 
1 (No. 2) can pineapple 1 qt. fruit cocktail 

tidbits 1 bottle maraschino cherries 


Drain fruit well and add 1 package small marshmallows; 
mix and put in fridge. 


Make dressing: 
3 egg yolks 3/4 c. sugar 

Mix together and beat until light and thick, then add juice of 
1 lemon. Cook in double boiler until it forms a custard. Cool 
and add 1 cup whipped cream and a little vanilla. Add fruit and 
put in glass bowl or loaf pan, and set in refrigerator. When 
ready to use, add 3 sliced bananas and nuts. 
SET JELLO SALAD Ruby Winter 
1 can crushed pineapple 1/2 ¢.7eugar 

Bring to boil. Add 1 package orange jello. Add 1 cup 
cold water to above. When partly set, add 1 package Dream 


Whip or 1 cup cream, whipped, and 1/2 cup grated mild cheese 
and set. 


WATERGATE SALAD Olive Poulson 


1 (9 oz.) Cool Whip 2 c. little marsh- 
1 pkg. pistachio pudding mallows 
1 (No. 2) can crushed 1c. nuts 


pineapple (do not drain) 


Mix all together and serve. 


BLUEBERRY SALAD Florence Peterson 
2 (3 oz.) pkg. black 1 can blueberry pie filling 
cherry jello 1c. dairy sour cream 


Dissolve jello in 3 cups boiling water. Add pie filling and 
chill until nearly set. Swirl in sour cream and let set. 


FROZEN FRUIT SALAD Margaret Harward 

1 (3 oz.) pkg. jello (lemon, 1/4 c. lemon juice 
strawberry, orange- 1c. whipping cream 
pineapple or mixed fruit) 1 medium banana, diced 

1c. boiling water 1/2 c. seeded halved grapes 

1 (8 3/4 oz.) can pineapple 1/4 c. diced maraschino 
tidbits cherries 


1/4 c. chopped nuts 


Dissolve jello in boiling water; drain pineapple, measure 
syrup. Add water to make 1/2 cup. Chill until very thick. 
Whip cream; add fruit and nuts. Fold cream mixture into 
jello. Pour into loaf pan. Freeze until firm. To serve, cut 
in squares. Makes about 8 servings. Other fruits that may be 
used are oranges, crushed pineapple or fruit cocktail. 


LARRY FLYNT'S Denise Raits 
FAVORITE COLE SLAW 
1 head cabbage, Sc. orl 
thinly sliced 1 c. wine vinegar 
1 sweet onion, 1 tsp. salt 
thinly sliced 1 tsp. yellow mustard 
1 Tbsp. sugar 1 tsp. celery seed 


Toss cabbage and onion in bowl; mix remaining ingredients 
_in saucepan; heat to just under boiling. Pour on slaw and re- 
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FREEZER COLE SLAW 


1 medium head cabbage, 2 tsp. salt 
thinly sliced or shredded 2 carrots, shredded 
1 green pepper, diced 
Syrup: 
1c. vinegar 1/4 c. water 
2c. sugar 11/4 tsp. celery seed 


1 tsp. mustard seed 


In saucepan combine vinegar, water and sugar. Put celery 
seed and mustard seed in a spice bag; add to syrup mixture. 
Heat to boiling; boil 1 minute. Cool to lukewarm. Squeeze 
moisture from cabbage. Combine cabbage with carrots and 
green pepper; pour over syrup and mix well. Pack into 1 pint 
boilable, freezer bags or freezer containers, allowing 1/2 inch 
head space. Label and freeze. Yield: 6 pints. 


COLE SLAW Ruby Winter 


1 head cabbage, chopped 1 onion 
1 green pepper 


Chop these 3 and place in layers; put 1 cup sugar over top. 
Heat 3 tablespoons sugar, 3/4 cup salad oil, 1 cup vinegar, 1 
teaspoon salt, 1 teaspoon celery seed, 1 teaspoon dry mustard. 
Pour over chopped slaw; let stand 4 hours in fridge. Stir and 
serve. Will keep several days. 


LEMON SALAD Beverly Paystrup 
Use 1 package lemon Jell-O pudding (cooked kind) as 
directed on package, only substitute fruit cocktail juice for 


water, add enough water to meet needs. Cool. Add: 


1 diced banana 1 can fruit cocktail, drained 
1c. miniature marshmallows 1c. cream, whipped 
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WHIPPED JELL-O SALAD Beverly Paystrup 
Dissolve 1 box lemon Jell-O in 1 cup hot water. Add 10 
marshmallows, cut up. Stir to dissolve and then chill and whip. 

Add: 


1 box cottage cheese 1 can pineapple tidbits, 
drained 


Fold 1/2 pint whipped cream in last and chill. 


QUICK TARTAR SAUCE Judy Bosh 
1/2 c. mayonnaise 1 Tbsp. each chopped 

1/4 tsp. Worcestershire sauce pickle, chopped olives, 
1/2 tsp. grated onion lemon juice 


Combine all ingredients; stir just enough to mix well. 
Chill. 


CHRISTMAS CABBAGE SALAD Reba Mangelson 
1/2 c. sugar 1/8 tsp. pepper 

1 Tbsp. flour 1/8 tsp. dry mustard 

1 Tbsp. cornstarch 1 can pineapple tidbits 


1/2 tsp. salt 


Drain pineapple; add enough water to juice to make 1 1/2 
cups juice. Use 3/4 cup white vinegar. Stir juice and vinegar 
into dry ingredients. Beat 2 eggs and cook over medium heat 
until thick. Cool well; toss with 6 cups shredded cabbage, 1 
cup miniature marshmallows, 1 unpeeled red apple, cored and 
cut in wedges, pineapple tidbits. Serve at once. 


STRAWBERRY SALAD Janet Greenhalgh 


Boil together 2 packages frozen strawberries, 1/3 cup wa- 
ter, 1 cup sugar; add 2 packages strawberry Jell-O; cool. Add 
1 cup Coke or 7-Up and 1 small can crushed pineapple and red 
food coloring if desired. Pour into long casserole dish and set. 

Spread with topping. Whip 1 package of Dream Whip and 
add 1/4 cup powdered sugar and 1 (3 ounce) package of cream 
cheese, softened. Beat until thickened and spread over Jell-O 
and sprinkle with nuts. 
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MANTI TEMPLE SALAD Codeal Brough 
1 pkg. lemon pie filling 1/3 c. sugar 


Add 1/4 cup water to the above; stir well. Add 2 beaten 
egg yolks. Put on stove and add 1 1/2 cups of boiling water; 
stir until the lemon mixture thickens and comes to a boil; take 
off stove and cool. Beat 2 egg whites; add slowly 1/4 cup 
sugar to egg whites and fold into lemon mixture. Drain the 
following. 


1 large can pineapple tidbits 2c. small marshmallows 
1 large can fruit cocktail 4 bananas 
1 can Mandarin oranges 


Whip 1 cup of whipping cream (stiff) and add to lemon mix- 
ture. Put mixture into fruit; let stand several hours and 
serve. 


CHRISTMAS SALAD Cheryl Stephensen 
1 pkg. lemon jello 1/2 c. nuts 
1/2 lb. marshmallows 1/2 pt. whipping cream 
1 large pkg. cream cheese 1/2 pt. salad dressing 
1 (No. 2) can crushed 1 pkg. lime jello 
pineapple 1/2 c. maraschino cherries 


Drain pineapple; use juice to make lemon jello. Add 
marshmallows while still warm. When cool, add cream cheese. 
Whip the cream. Combine whipped cream, nuts, salad dressing 
and pineapple and add to lemon jello mixture. Let it set until 
firm. Make lime jello. Mix lime jello and cherries. Put this 
mixture on top of lemon jello; let set until firm. 


FRUIT SALAD Sarah Bendixen 
1 can Mandarin oranges 4 Tbsp. cornstarch 

1 can fruit cocktail 1/2 c. sugar 

1 can pineapple 1 orange, juiced 

1 Tbsp. butter 8 bananas 


Take all juices, butter and sugar and mix with cornstarch. 
Cook all together, then add fruit. Put bananas in when ready to 
serve. 
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THOUSAND ISLAND FRENCH Vivian Mangelson 
DRESSING 


1/2 can tomato soup 3/4 tsp. salt 

Dash of garlic salt 1/8 tsp. paprika 

3/4 c. oil 1/4 c. sugar 

1/3 c. vinegar 1/4 tsp. dry mustard 

1 Tbsp. Worcestershire 11/3 c. salad dressing 
sauce | 


Put all ingredients into blender; mix well. 


MADDOX SALAD DRESSING Alleen Sherwood 

1 pt. mayonnaise 3/4 c. salad oil 

1/2 can tomato soup 1/8 tsp. paprika 

1 Tbsp. dehydrated onion 1/8 tsp. dry mustard 

1/3 c. vinegar 1/4 c. sugar 

1 Tbsp. Worcestershire Pinch of garlic powder 
sauce 


Mix soup and vinegar; add other ingredients and beat in 
mixer or blender until smooth. Makes 1 quart. 


STRAWBERRY SALAD Vonda Bosh 
20 graham crackers, crushed 1/4 c. melted butter or 
1/4 c. sugar margarine 


Crush crackers and add sugar and melted butter. Line 
bottom and sides of oblong pan. 


1 pkg. strawberry jello 11/2 c. hot water (dissolve) 
Add: 
1 pkg. frozen strawberries 1/2 c. nuts 


Take 1/2 cup milk and 1/2 pound marshmallows. Heat and 
stir until dissolved. Cool, then add 1 cup whipped cream and 
add to marshmallow mixture. Add half of the marshmallow 
mixture, then add the jello and strawberries in layers. Put the 
other half of marshmallow mixture on top. Sprinkle crumbs on 
top and chill. 
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DESSERT OR SALAD Benet Aagard 


2c. whipped cream, Dream 1 can Mandarin oranges 
Whip or Cool Whip 1c. miniature marshmallows 
1 can Eagle Brand sweetened 1/2 to 1 ce. crushed nuts 
condensed milk 2 or 3 bananas, diced 
1 pkg. lime punch 1 or 2 apples, diced 


1 (10 oz.) can pineapple tidbits 


Dessert: Place in graham cracker crust and freeze. 
Salad: Refrigerate. 


RICE SALAD Marva Shepherd 
3c. cooked rice 3c. miniature marshmallows 
3 c. diced apples 3 Tbsp. sugar 
3c. pineapple tidbits 3 c. whipped cream 

(or crushed) 6 bananas 
3c. coconut 2 Tbsp. mayonnaise or 


salad dressing 


Add rice, pineapple and coconut while rice is warm. Cool; 
add apples, marshmallows, bananas and cream. Garnish with 
maraschino cherries. 


COLE SLAW Marva Shepherd 
1 large cabbage, shredded 1 Tbsp. celery seed 

1 large onion, sliced thin 1 c. vinegar 

2 large carrots, shredded 3/4 c. sugar 

1 green pepper, Sliced thin 1 Tbsp. prepared mustard 


Bring last 3 ingredients to a boil; remove from heat and 
add 1/2 cup salad oil while dressing is hot. Pour over vege- 
tables. Do not stir until cool. Seal tight and put in the fridge 
for 24 hours. Turn over occasionally to blend dressing with 
vegetables. 
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EGG, TUNA, APPLE SALAD Geneva Anderson 


1 can tuna, flaked 1/2 c. salad dressing 
3 hard cooked eggs, chopped or mayonnaise 
2 sweet pickles, chopped Lettuce 


1 delicious apple, chopped 


Combine all ingredients except lettuce. Arrange on lettuce 
bed, on platter, or individual plates. 


LIME PARTY SALAD Vivian Mangelson 
Melt in double boiler: 
1/4 lb. marshmallows (16) 1c. milk 


Pour hot mixture over 1 package lime gelatin. Stir until 
dissolved, then stir in 2 (3 ounce) packages of cream cheese. 
Stir until cheese dissolves; then add 1 (Number 2) can 
undrained crushed pineapple. Cool; blend in 1 cup whipping 
cream, whipped (Cool Whip may be nea) 2/3 cup salad 
dressing. 


SUN COUNTRY COLE SLAW Norma Andersen 
2c. shredded red cabbage 1c. celery slices 
2c. shredded green cabbage 1c. miniature marshmallows 
11/2 c. pitted red grape 3/4 c. Miracle Whip 

halves i dressing 


Combine cabbage, grape halves, celery, marshmallows 
and salad dressing; toss lightly. Chill. Makes 6 to 8 servings. 


FRUIT SALAD Fern Wankier 
1 can pineapple chunks 1 can Mandarin oranges 
Bananas 
Dressing: 
4 Tbsp. cornstarch mixed Juice of 1 orange 
with 1/2 c. sugar 1 Tbsp. butter 


Drain juices from fruit; add orange juice. Add cornstarch 
and sugar. Cook. Add butter; add all fruit, except bananas, 
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FRUIT SALAD (Continued) 


while hot. Let stand overnight or until thoroughly cool. Add 
bananas when ready to serve. Fruit cocktail maybe used in 
place of the Mandarin oranges or added to the oranges and 
pineapple to make a larger salad. 


FRUIT SALAD DRESSING Ann Shepherd 
1/3 c. mayonnaise 3 Tbsp. frozen orange 
1/4 c. chopped nuts juice, thawed 


1/2 c. cream, whipped 


Blend. Put over fruit, such as watermelon balls, canta- 
loupe balls, bananas, strawberries, grapes or fruit cocktail. 


HIDDEN VALLEY DRESSING Ann Shepherd 
1 qt. mayonnaise 2 tsp. parsley flakes 

1 qt. buttermilk 1/2 tsp. pepper 

2 tsp. onion salt 1/2 tsp. garlic salt 

2 tsp. MSG 


Mix well. Makes 2 quarts. 


CREAMY CELERY SEED DRESSING 


2 Tbsp. vinegar Dash paprika 

1 Tbsp. lemon juice 1/4 tsp. mustard 

2 Tbsp. sugar 1c. sour cream 

1 tsp. salt 1/2 tsp. celery seed 


Mix and chill until ready to serve. 


CREAMY FRENCH DRESSING 


1 Tbsp. paprika 2tsp. sugar 
Dash cayenne pepper 1/3 c. vinegar 
1 egg 1c. salad oil 


Combine all ingredients but oil and beat well; add oil ina 
slow stream, beating constantly with electric beater until 
thickened. 
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BLUE CHEESE DRESSING 


1c. sour cream 1/2 Tbsp. Worcestershire 
1c. mayonnaise sauce 
2 oz. Blue cheese 1/2 tsp. garlic salt 


Green onion flakes 
Combine sour cream and mayonnaise with Worcestershire 


sauce, garlic salt and onion flakes; mix well. Crumble cheese 
into mixture; refrigerate 24 hours. 


THOUSAND ISLAND DRESSING 


1 c. mayonnaise 2 Tbsp. chopped celery 
1/4 c. chili sauce 11/2 Tbsp. finely chopped 
2 hard cooked eggs, chopped onion 
2 Tbsp. green pepper, 1 tsp. paprika 

chopped 1 tsp. salt 


Mix and chill until ready to serve. 


SALAD OR DESSERT Delora Christensen 
1 can Wilderness cherry 1 can Eagle Brand milk 

pie filling 9 oz. Cool Whip 
1 flat can crushed pineapple 1 pkg. vanilla wafers 


Mix first 4 ingredients; crush wafers. Put a layer in 
dripper and on top of mixture. 


RED, WHITE AND BLUE SALAD Linda Tenney 


Dissolve 1 large package strawberry jello with 4 cups wa- 
ter; let set until very firm. Put 1 package plain gelatin in 1/2 
cup hot water and let dissolve. Combine 1 cup unwhipped cream 
and 1 cup sugar; stir over low heat until sugar is dissolved and 
add gelatin while still warm. Add 2 cups sour cream and 1 
teaspoon vanilla and stir all together; pour over strawberry 
jello. Set until very firm. Combine 1 (3 ounce) package 
raspberry jello and dissolve with 1/2 cup hot water. Cool 
slightly and add 1 can blueberries. Stir all together and pour 
over other layers and let set. 
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CABBAGE AND SHRIMP SALAD Lucile Shepherd 


Mix: 
2c. salad dressing 1c. finely chopped onion 
2c. finely chopped radishes 1 can cleaned shrimp, 


cut in pieces 


Set in fridge overnight or for several hours. Shred 1 
small head cabbage. When ready to serve, add dressing to 
cabbage and mix well. 


BANANA PINEAPPLE SET SALAD Ramona Wilson 
1 pkg. lemon jello 2c. water 


Set until firm. Add: 


2 bananas 1 can crushed pineapple, 
1/2 c. small marshmallows drained (save juice) 


Add to pineapple juice enough orange juice to make 1 cup; 
add 1 egg, beaten. Add 1/2 cup sugar, blended with 2 table- 
Spoons cornstarch. Cook until thickened; let cool and spread 
on set jello. 


CABBAGE SET SALAD Louise Taylor 


- Dissolve 1 package lime Jell-O in 1 cup of hot water; 
cool. Mix in 1 cup of crushed pineapple, 1 cup miniature 
marshmallows, 1 cup of whipped cream, 1/2 cup salad dress- 
ing, 1 cup shredded cabbage, 1/2 cup chopped nuts. Mix well 
all together. Set overnight. 
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LEMON AND PEAR SALAD Pauline Mangelson 


1 pkg. lemon jello 1c. pear juice 
1 (No. 2) can pears 1/2 tsp. vanilla 
3/4 c. hot water 1 c. Cool Whip 


Dissolve jello in hot water and pear juice; chill until almost 
set. Whip until light and fluffy. Fold in Cool Whip; add 
crushed pears. 


Topping: 
1 c. coconut 2 tsp. lemon juice 
1 tsp. grated lemon peel 1/4 c. powdered sugar 
FRUIT SALAD Luann Hanks 
1 can crushed pineapple 2 cans Mandarin oranges 


1 can chunk pineapple 


Drain juice off fruit and add 1 cup sugar, 2 beaten eggs, 
1 teaspoon salt, 2 tablespoons flour; bring to boil and take off 
heat. Add 1 tablespoon lemon juice; let cool. Boil half box 
Acini De Pepe in water and 1 tablespoon cooking oil. When 
done, drain and rinse; cool, then mix with thickened liquid. 
Put in airtight bowl; refrigerate overnight. Next morning, 
add the fruit and 1 cup coconut, 2 cups marshmallows and 1 
(9 ounce) container of Cool Whip. 


TACO SALAD Verna Gardner 
Janice Winter 
1 to 11/2 1b. hamburger, 1 can kidney beans, drained 
browned, drained and cooled 1 large pkg. taco chips 
1 head lettuce, broken 1/4 c. chopped onion 
11/2 c. grated cheese 2 or 3 tomatoes 


Dressing: Use 1 small bottle Catalina, mixed with a small 
amount of Miracle Whip. 


-31- Levan, Ut. 


LEMON JELLO SALAD 


Venice Ballow 


Dissolve 1 large package lemon jello in 1 cup hot water; 
add 2 cups cold water. Cool in refrigerator until it starts to 
jell. Add 1 carton cottage cheese, 1 small can pineapple 
(crushed) and whip 1 package of Dream Whip. Combine and add 


to jello and set until firm. 


CHERRY JELLO SALAD 


2 (3 oz.) pkg. jello 
(1 lemon, 1 cherry) 
1 (8 oz.) pkg. cream cheese 
11/2 c. boiling water 
1/2 c. walnuts 


Sheree Kenison 


1c. whipping cream 

1 medium can crushed 
pineapple and juice 

1 small bottle maraschino 
cherries, juice and all 


Dissolve jello and set until like egg white. Add pineapple, 
cherries, cheese; chill until barely set. Fold in cream and 


nuts. 


SALAD 


2 pkg. black raspberry 
jello 


Pauline Mangelson 


1 can blueberries 
1 small can pineapple 


Set jello with juice and water from the blueberries. Set - 
8 ounces softened cream cheese, 8 ounces sour cream, 1/2 
cup sugar, vanilla, nuts. Whip together. 


ORANGE JELLO SALAD 


3 pkg. orange jello 

3c. water 

2c. juice, drained 
from fruit 


Floy Harper > 


1 can undiluted frozen 
orange juice 

1 c. crushed pineapple 

2 cans Mandarin oranges 


Mix jello, water and juice and frozen orange juice, When 
dissolved well, add pineapple and oranges. When set, whip 1 
package instant lemon pudding. Add 1-2 cups Cool Whip; 

_ spread on jello and top with grated cheese. 
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TROPICAL SUNSET SALAD Florene Taylor 


2 (3 oz.) pkg. lemon 1/8 tsp. salt 
flavored gelatin 2 medium bananas, sliced 
2c. boiling water 4 tsp. cornstarch 
1 (2 oz.) can crushed 1c. whipped cream 
pineapple 1c. Cheddar cheese, 
2 Tbsp. lemon juice shredded 


Dissolve gelatin in boiling water; stir in 1 cup of the un- 
drained pineapple, lemon juice and salt. Cool until mixture 
begins to thicken; fold in bananas and chill until set. Combine 
remainder of pineapple with cornstarch; cook, stirring con- 
stantly, until mixture boils and thickens. Cool. When mixture 
is cool, fold in sweetened whipped cream and cheese. Spoon 
over the set gelatin, spreading evenly. Chill thoroughly. 


PINEAPPLE MARSHMALLOW SALAD Ethel Thomson 
1 pkg. large marshmallows, 1 c. whipping 

cut in pieces cream 
1 (No. 303) can crushed 2 Mounds bars 

pineapple 


Cut marshmallows and fold in pineapple. Let stand over- 
night or for several hours. Cut up Mounds bars and fold in 
whipped cream that has been sweetened. 


THE STEFANICH'S BEAN SALAD Inez Sorbe 
1c. (lb.) green beans, 2 Tbsp. finely chopped onion 
drained 1/4 c. sugar 
1c. (lb.) yellow wax beans 1/3 c. salad oil 
1c. (lb.) red kidney beans 2/3 c. vinegar 
1/2 c. chopped green 11/2 tsp. salt 
pepper 1/2 tsp. black pepper 


In a large bowl combine the beans. In a quart jar combine 
the remaining ingredients; cover and shake together thoroughly. 
Pour over beans; mix together gently. Chill overnight for 
several hours. Makes 6 to 8 servings. 
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MACARONI CHICKEN SALAD Inez Sorbe 


2c. macaroni 1/3 c. mayonnaise 
2c. diced chicken Juice of 1 lemon 

1c. diced celery 1/8 tsp. dry mustard 
2 sweet gherkins, chopped Dash of Tabasco sauce 
2 Tbsp. minced onion 1 medium tomato, cut 
1 Tbsp. chopped pimento in 8 wedges 


Cook and rinse macaroni with cold water, chicken, celery, 
gherkins, onions and pimento in large bowl. Blend mayonnaise, 
lemon juice and seasonings until smooth; pour over salad. Toss 
lightly to mix. Chill several hours. Garnish with tomato 
wedges. 


WHEAT SALAD Ann Shepherd 
Set 2 hours: 

1c. wheat, cooked 1c. powdered sugar 
Set aside: 

1c. drained pineapple 1 c. Cool Whip 


1c. drained fruit cocktail 


Mix together and serve. 


TUNA AND WHEAT SALAD Ruth E, C. Tanner 


Soak wheat overnight until kernels break open, are fluffy. 


3c. soaked wheat 11/2 c. diced celery 
11/2 c. tuna 1/2 green pepper, diced 
Chopped onions, as desired Mayonnaise and salt to taste 


Sliced tomatoes may be added. Serves 10. 
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CRANBERRY SALAD Leona Mangelson 


2 pkg. cherry jello 1 unpeeled red apple, 

1c. sugar diced 

1/2 c. chopped walnuts 1/2 orange peel, grated 

11/2 c. ground fresh 1 small can crushed 
cranberries pineapple 


Dissolve jello in hot water and let cool until it begins to 
thicken; add ground cranberries which have had cup of sugar 
mixed in. Add rest of fruit and nuts; blend evenly. Let set 
until firm. Serve with whipped cream spread on top. 


FROZEN PINEAPPLE SALAD Christine Taylor 
1 (3 oz.) pkg. cream cheese 1/2 pt. cream 

20 marshmallows 1 small can crushed 

1/4 c. salad dressing pineapple 


Cream cheese; add salad dressing and mix. Add the other 
ingredients. Whip cream stiff and fold into mixture. Small 
pieces of cantaloupe may be added. Do not use mayonnaise. 
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MAIN DISHES 


HANDY CHART OF KITCHEN MATH WITH METRIC 


KITCHEN MATH WITH METRIC TABLES 


Measure Equivalent Metric (ML) 
1 Tbsp. 3 tsp. 14.8 milliliters 
2 Tbsp. 1 oz. 29.6 milliliters 
1 jigger 1% oz. 44.4 milliliters 
% cup 4 Tbsp. 59.2 milliliters 
1/3 cup 5 Tbsp. plus 1 tsp. 78.9 milliliters 
% cup 8 Tbsp. 118.4 milliliters 
1 cup 16 Tbsp. 236.8 milliliters 
1 pint 2 cups 473.6 milliliters 
1 quart 4 cups 947.2 milliliters 
1 liter 4 cups plus 3% Tbsp. 1,000.0 milliliters 
1 oz. (dry) 2 Tbsp. 28.35 grams 
1 pound 16 oz. 453.59 grams 
2.21 pounds 35:3'0z; 1.00 kilogram 

THE APPROXIMATE CONVERSON FACTORS FOR UNITS OF VOLUME 

To Convert from To Multiply by 

teaspoons (tsp.) milliliters (ml) 5 

tablespoons (Tbsp.) milliliters (ml) 15 

fluid ounces (fl. oz.) milliliters (ml) 30 

cups (c) liters (1) 0.24 

pints (pt) liters (1) 0.47 

quarts (qt) liters (1) 0.95 

gallons (gal) liters (1) 3.8 

cubic feet (ft) cubic meters (m3) 0.03 

cubic yards (yd3) cubic meters (m3) 0.76 

milliliters (ml) fluid ounces (fl oz) 0.03 

liters (I) pints (pt) 2.1 

liters (1) quarts (qt) 1.06 

liters (1) gallons (gal) 0.26 

cubic meters (m3) cubic feet (ft3) 35 

cubic meters (m3) cubic yards (yd3) 1.3 


DEEP-FAT FRYING TEMPERATURES TABLE OF PROPORTIONS 
WHHOUT A THERMOMETER Gelatin (unflavored) - 1 Tbsp. thickens 
A 1-inch cube of white bread will turn 2 cups liquid 
golden brown: Salt 

345° to 355° 65 seconds Soups & Sauces 1 tsp. to 1 qt. sauce 
355° to 365° ~=—- 60 seconds Dough 1 tsp. to 4 cups flour 
365° to 375° 50 seconds Cereals 1 tsp. to 2 cups liquid 
375° to 385° 40 seconds Meat 1 tsp. to 1 Ib. meat 
385° to 395° 20 seconds Vegetables % tsp. using 1 qt. water 


CONTENTS OF CANS 


Of the different sizes of cans used b y commercial 


SIMPLIFIED MEASURES 


dash = less than 1/8 2 pt. (4c.) = 1 qt. canners, the most common are: 
teaspoon 4 qt. (liquid) = 1 gal. | Size Average Contents 
3 tsp. = 1 Thsp. 8 qt. (solid) = peck) B-oz. od ee 1 cup 


16 Tbsp. = 1 cup 4 pecks = 1 bushel 

1 cup = % pt. 16 oz. = 1 Ib. 

2 cups = 1 pt. 

If you want to measure part-cups by the table- 
spoon, remember: 

4 Tbsp. = % cup 10 2/3 Tbsp. = 2/3 cup 
5 1/3 Tbsp. = 1/3 cup 12 Tbsp. = % cup 

8 Tbsp. = 4% cup 14 Tbsp. = 7/8 cup 


picnic . 1% cups 
1% cups 


MAIN DISHES 


BEEF AND RICE CASSEROLE Florence Peterson 
11/2 lb. ground beef 2 Tbsp. soy sauce 

2 onions, chopped fine 1 can mushroom soup 

1/4 tsp. salt 1 can cream of chicken soup 
2 Tbsp. oil 2 soup cans water 

1/4 tsp. pepper 1 1/2 c. uncooked rice 


Brown meat and onions in oil; add other ingredients and 
mix. Bake for 30 minutes at 350°. Then sprinkle top with 
Chinese noodles; bake 10 minutes. 


BAKED YAMS OR SWEET POTATOES Reba Mangelson 


6 or 8 yams or sweet 5 Tbsp. cornstarch 

potatoes Juice from bottled apricots 
1 qt. apricots 1/2 c. (1 square) butter 
1/2 c. sugar 1 tsp. salt 


Scrub yams and cook in boiling salt water for about 20 min- 
utes; peel and slice 3/4 inch thick. Alternate yams and 
apricots in buttered 9x13 inch baking dish. Make sauce by 
combining sugar, cornstarch thoroughly, then adding fruit 
juice in saucepan and cooking and stirring over medium heat 
until thick and clear. Pour over apricots and yams and bake 
at 350° for about 1 hour. Note: Nuts may be dotted over top. 
Casserole may be made ahead of time and frozen, if desired. 


SAUSAGE CASSEROLE Florence Peterson 
1/2 lb. noodles, cooked 1 soup can milk 
in salt water 1 c. chopped onions 
1 can cream of chicken soup 1 can whole corn 
1 can mushroom soup 1lb. sausage 


Cook sausage until crumbled; add other ingredients to 
casserole. One cup carrots can be added, if desired. Bake for 
30 minutes at 350°. 
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NOODLE CASSEROLE Alleen Sherwood 


1 green pepper, sliced 21/2c. celery 
1 can Tang or other canned 1 small onion, diced 
meat, cubed 


Mix the above together and cook in 3 tablespoons butter 
until done. 


1 (8 oz.) pkg. noodles, cooked 1 can tomato soup with water 


Mix all together and top with cheese; bake at 350° for 15 
minutes. 


HAMBURGER CASSEROLE Florence Peterson 
1 lb. hamburger 1 can string beans 
1 can tomato soup 3 potatoes, cooked, mashed 


and creamed 


Brown hamburger with 1/2 onion; add tomato soup and 
beans. Place potatoes in center of casserole dish. Place the 
hamburger mixture around potatoes and bake at 350° for 15 
minutes. 


STUFFED MEAT BALLS Florence Peterson 
3/4 c. quick Quaker oats 3/4 c. chopped onions 

1/2 c. milk (or onion salt) 

1 1b. ground beef 21/2 tsp. salt 

1 egg 1/8 tsp. pepper 


Form a small thin patty in the palm of your hand and place 
1 teaspoon of your favorite dressing (sage stuffing) in the 
middle. Place another patty on top and mold into a ball; roll in 
flour and brown. Place in the bottom of a baking dish; cover 
with 1 can cream of mushroom soup thinned with a little milk. 
Bake; cover for 45 minutes at 350°. Yield: 10 meat balls. 
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BAKED BEANS Florence Peterson 


Brown hamburger (1 pound made in balls); add chopped 
onion. 


1/2 c. brown sugar 1c. catsup 

2 small pork and beans 2 small cans chunk pineapple 

Small amount Worcestershire Salt and pepper to taste 
sauce 


Let simmer or put in oven on low heat for 1 hour. 


LASAGNE Enid Worwood 
1 lb. ground beef 2c. creamed cottage cheese 
1/2 lb. ground lean pork 1/2 c. grated Parmesan 
1 (8 oz.) can whole cheese 
tomato paste 3 (4 oz.) pkg. shredded 
2 tsp. garlic salt Mozzarella cheese 
11/2 tsp. oregano leaves 12 oz. lasagne noodles, 
1 tsp. basil leaves cooked and well drained 
1/2 c. grated Parmesan 
cheese 


In Dutch oven or large skillet cook and stir meats until 
brown. Drain off fat. Add tomato; break up with fork. Stir 
in tomato paste, garlic salt, oregano leaves and basil leaves. 
Heat to boiling, stirring occasionally. Reduce heat; simmer 
uncovered 20 minutes or until mixture is consistency of 
spaghetti sauce. Heat oven to 350°. Stir together cottage 
cheese and 1/2 cup Parmesan cheese. Set aside 1 cup of the 
meat sauce and 1/2 cup of the Mozzarella cheese. In ungreased 
baking pan (13x9x2 inch) alternate layers of 1/3 each noodles, 
remaining meat sauce, remaining Mozzarella cheese and the 
cottage cheese mixture. Spread reserved meat sauce over top; 
sprinkle with 1/2 cup Parmesan cheese. Sprinkle reserved 
Mozzarella cheese across lasagne. Bake uncovered 45 min- 
utes; let stand 15 minutes before cutting. Cut into 3-inch 
squares. Makes 8 servings. 
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HAMBURGER SOUP Nina Morgan 
1 lb. hamburger 1 chopped onion 


Brown together. 


2c. grated carrots 3 Tbsp. margarine 
2c. cream of celery soup 1/4 tsp. garlic salt 
3 c. tomato juice 1/4 tsp. pepper 

ic. water 1 tsp. brown sugar 


Cook until carrots are tender. 


HAMBURGER SOUP Florence Peterson 
2 or 3 c. diced potatoes 3c. tomato juice 

2c. grated carrots 1 Tbsp. brown sugar 

1 onion, diced lic.) water 

3 Tbsp. margarine 1/4 tsp. garlic salt 

2 cans cream of celery soup 1/4 tsp. pepper 


Add hamburger (browned). 


BAKED HASH-STUFFED TOMATOES Margaret Harward 


4 large firm tomatoes 2 tsp. hot mustard 

Lqieiy 202.) cal 1/2 tsp. dried crushed 
corned beef hash oregano 

1 egg 1/4 c. shredded Mozzarella 

1c. corn bread stuffing mix cheese 


Preheat oven to 350°. Cut tops from tomatoes; scoop out 
insides into bowl. Drain pulp and chop. Turn shells upside 
down on paper towel to drain. Combine corned beef hash, egg, 
stuffing mix, mustard, oregano and chopped tomatoes and mix 
well. Pile into tomato shell. Place in shallow pan; sprinkle 
cheese over tops. Bake 20 minutes, or until stuffing is hot 
and cheese melts. Yield: 4 servings. 
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TOAD IN A HOLE Kitty Beard 


1 lb. link sausage 1/4 tsp. salt 
31/2 Tbsp. flour 3 eggs 
lec. milk 


Brown link sausage until light brown in skillet. Then make 
a batter from the flour, salt, eggs and milk (not too runny). 
Heat 1 teaspoon oil in pudding pan; place sausage into pan. 
Then pour batter over sausage; bake in 400° oven until one side 
is golden brown. Turn whole thing over and brown again. Serve 
with desired vegetables and gravy if desired. Serves 4-6. 


NEW ENGLAND BOILED Alma Weed Martinez 

DINNER 

3 or 6 lb. pork roast 5 or 10 onions, quartered 

6 or 12 medium potatoes, 2 or 4 turnips, cut in fourths 
cut in halves 1-2 large cabbage, quartered 

6 or 12 carrots, cut in half Salt and pepper to taste 


Cook in roaster in oven until pork is done. Or use large 
pressure canner until done. Delicious. 


TURKEY - HAM CASSEROLE Mary Bankhead 


Saute until tender: 


3/4 c. celery 1/2 c. onion, diced 
2 Tbsp. margarine 
Stir in: 
2 Tbsp. flour 1/2 tsp. salt 


Dash pepper 
Gradually add: 


1c. milk 1 can cream of mushroom soup 


Cook, stirring until thickened. Add and bring to a simmer: 


1c. ham, diced 1/4 tsp. basil 
1c. turkey, diced Pimento 


Serve over rice or baking powder biscuits. 
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CLAM CHOWDER Mary Bankhead 


2 cans clams 3/4 c. real butter 

1 c. onion, chopped fine 1 qt. half & half cream 
1c. celery, chopped fine 1/2 c. flour 

2c. potatoes, cut fine 1/2 tsp. salt and pepper 


Drain clams; pour juice over vegetables. Add enough 
water to cover and simmer until tender. In separate pan melt 
butter; add flour and blend. Add cream and cook until thick. 
Stir constantly; add cooked vegetables. Do not drain; add 
clams, salt and pepper. Serves 8. Heat; do not boil. 


EASY MACARONI AND Noreen Harper 

CHEESE CASSEROLE 

2-3 c. cooked macaroni 1 can Spam, diced 

1 small pkg. frozen mixed 1 can Campbell's Cheddar 
vegetables cheese soup 


1 Tbsp. crushed parsley 
Mix all together (if dry, add a little milk or another can 
of soup). Bake at 350° until hot and bubbly. 
HAM FRIED RICE Noreen Harper 
Cook rice (3-4 cups finished). Fry ham, green onions 


and bean sprouts. Scramble 1 egg (cook). Mix everything 
together. Add soy sauce to taste. 


CROCK POT STEW Jessie Ann Wood 

11/2 lb. hamburger 4 medium sized potatoes, 

2 cans tomato soup diced 

2 cans water 2 sticks celery, 

1 small onion, chopped chopped 

3 medium sized carrots, Salt and pepper to taste 
diced 


Brown hamburger and add to other ingredients in crock 
pot. Simmer until done. 
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BAKED BEANS Jessie Ann Wood 


2 large cans pork and beans 3/4 c. catsup 
1/4 c. brown sugar 1 lb. hamburger 
2 Tbsp. prepared mustard 1 big onion 


Brown hamburger and onion together and mix with other in- 
gredients. Bake 1 hour. 


NOODLES Jessie Ann Wood 

4 eggs 2 Tbsp. milk 

1 tsp. salt Enough flour to make stiff 
dough 


Roll out and cut with noodle cutter. 


CLAM CHOWDER Norma Andersen 

2 cans minced clams 1 qt. half milk and half cream 
1 c. onions, chopped fine 11/2 tsp. salt 

1c. celery, chopped Pepper 

2c. potatoes, diced 1/2 tsp. sugar 

3/4 c. flour 1 cube butter 


Drain juice from clams and pour over vegetables; add 
water to barely cover. Simmer until vegetables are tender. 
Melt 1 cube butter and add flour slowly to butter. Cook 1 or 2 
minutes. Add cream and cook. Using a wire whip, beat until 
smooth. Combine with vegetables and clams and heat through. 
Season to taste. 


GROUND BEEF AND POTATO Ruth E, C, Tanner 
CASSEROLE 
Brown 1 pound ground beef and drain off grease. Combine: 


1 can cream of chicken or 1/2 c. milk 
cream of mushroom soup 3 medium shredded raw 
potatoes 


Stir combined ingredients and browned meat and put into 
casserole dish; bake 1 hour at 350°. Serves 4 to 6. 
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BALI BEEF CASSEROLE Ruth E. C. Tanner 


11/2 lb. ground beef 1 can tomatoes 

1 tsp. curry powder 2 tsp. Worcestershire sauce 
1/2 c. finely chopped onion 11/2 tsp. salt 

1 clove garlic, minced 11/2 ce. cooked rice 


Cook ground beef until lightly browned. Pour off drippings. 
Combine beef with all remaining ingredients and place into 
2-quart casserole dish; cover and bake for 30 minutes at 350°. 
Serves 6 to 8. 


BARBECUE BURGERS Ruth E, C, Tanner 
2 Tbsp. shortening 1c. sliced mushrooms 

1 lb. ground beef 1/4 c. catsup 

2 large onions, chopped 1 c. canned tomatoes 

1/2 c. celery, diced 1c. water 


Fry onions, celery, meat and mushrooms in shortening 
until lightly browned. Add catsup, tomatoes and water. Season 
with salt and pepper. Chili powder (1 teaspoon) may be added, 
if desired. Cover closely and simmer for 15 or 20 minutes. 
Add more water if necessary. Serve on hot toasted buns. 
serves 6. 


BAKED ORANGE CHICKEN Ruth E, C. Tanner 

AND RICE 

1..(2 1/2 to 3:1b.:): iryer 1 orange, grated peel 
chicken, cut up and juice 

1 onion, chopped 1/2 tsp. thyme or 

2 tsp. salt poultry seasoning 

11/2 c. water Ur 2c. CiCe 


Arrange chicken pieces in Dutch oven or 3-quart casserole 
(covered type); add onion, orange peel and juice, 1 teaspoon 
salt and the thyme or poultry seasoning. Cover and bake in 
preheated 400° oven 30 minutes. Remove from oven; stack 
chicken pieces on one side and add water, remaining 1 teaspoon 
salt and the rice. Rearrange chicken over rice, cover and con- 
tinue baking 30 minutes or until liquid is absorbed and the rice 
is tender. Makes 4-6 servings. 
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CHICKEN DIVINE 


2 pkg. frozen chopped 1 (3 lb.) chicken (or 3 lb. 
broccoli chicken breasts) 


Simmer chicken (about 1 hour). Bone and cube. Cook 
broccoli 2 or 3 minutes (do not overcook). Mix the following: 


2 cans cream of 1/2 tsp. curry powder 
chicken soup 1c. grated Parmesan 

1/2 c. mayonnaise cheese 

1 tsp. lemon juice Pepper to taste 


Layer broccoli and chicken, then pour soup mixture over. 
Sprinkle buttered bread crumbs over (1/2 cup soft bread 
crumbs in 4 tablespoons melted butter). Bake at 350° for 30 
minutes. 


ZUCCHINI CASSEROLE Ruth E, C, Tanner 


11/2 1b. zucchini 1 tsp. salt 

4 eggs 2 tsp. baking powder 

1/2 c. milk 3 Tbsp. flour 

1 lb. Jack or Mozzarella 1/2 c. bread crumbs 
cheese, grated Butter or margarine 


Preheat oven to 350°. Wash and cut zucchini into 1/2-inch 
slices. Cook in a small amount of water until barely tender, 
about 5 minutes; drain and cool. Beat eggs slightly and add 
milk, grated cheese, salt, baking powder and flour. Stir 
zucchini into the egg mixture. Place in buttered 2-quart casse- 
role. Sprinkle with bread crumbs and dot with butter. Bake 
for 35-40 minutes. Makes 6 servings. 


BEEF STROGANOFF Ruth E, C, Tanner 
1 lb. hamburger 1c. sour cream 

1 onion, chopped 1 clove garlic 

1 tsp. salt 2 Tbsp. flour 

1 can mushrooms 1/4 tsp. pepper 

1 can cream of chicken soup 1/4 tsp. paprika 


Saute onion until golden; stir in hamburger. Brown well; 
add garlic, flour, seasonings and mushrooms. Cook 5 minutes; 
add soup and simmer for 10 minutes. Add sour cream and keep 
warm at alow temperature. Serve over steamed rice, mashed 
potatoes, noodles or toast. 
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TAMALE PIE Ruth E, C. Tanner 


1 lb. ground beef 1 pt. whole kernel corn 
2 Tbsp. oil 1 Tbsp. chili powder 
1c. chopped onion 4 tsp. salt 


1 qt. whole tomatoes 


Brown meat and onions; add all other ingredients and cook 
for 15 minutes. Bring to a boil and add 3/4 cup corn meal. Add 
1 can ripe pitted olives. Pour into 2-quart casserole; cover 
with 1 cup grated cheese and bake at 350° for 30-40 minutes. 


EASY VEGETABLE BEEF SKILLET Florene Taylor 
1 (3 oz.) pkg. smoked 3/4 c. finely diced celery 
sliced beef 1 tsp. grated lemon peel » 
1/4 c. butter or margarine 1 can whole kernel corn 
4 green onions, sliced 1 Tbsp. flour 
(about 1/2 c.) 1c. evaporated milk 
2 medium carrots (1 c.), Salt and pepper to taste 
shredded c 


Cut beef into bite size pieces; melt butter in large skillet 
over low heat. Add beef and onions; cook and stir until onion 
is tender, about 5 minutes. Stir in carrots, celery and lemon 
peel. Pour liquid from corn into mixture; cover and continue 
cooking over low heat 5 minutes longer. Stir in drained corn 
and sprinkle flour over mixture, mixing in smoothly. Gir in 
evaporated milk; cook and stir until thickened. Add salt and 
pepper to taste. Makes 4-6 servings. 


TAMALE CASSEROLE Noreen Harper 
2 cans tamales or pkg. of 1 large can hominy 

8 frozen 1 lb. hamburger, browned 
2 cans cream of mushroom with onion and green 

soup pepper 


Cut tamales in bite size pieces. Mix everything together. 
Bake at 350° for 20 minutes. Sprinkle grated cheese on top and 
melt. 
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MAGNIFICENT CASSEROLE Noreen Harper 


Cook and drain 8 ounce package egg noodles. Beat 
together: 


8 oz. pkg. cream cheese 1 lb. carton cottage cheese 
1/4 c. sour cream 


Fold in: 
1/3 c. chopped green onion 2 lb. hamburger 
1 Tbsp. green pepper 2 cans tomato sauce 


Layer in buttered casserole dish noodies, cheese mixture 
and meat. Cover with 1/2 cup grated cheese and bake 30 min- 
utes at 375°. 


FIFTEEN MINUTE CHICKEN CASSEROLE Noreen Harper 


1 (6 oz.) can chicken 1 c. diced celery 
1 can cream of chicken 1/2 tsp. salt 
soup 1/2 tsp. pepper 
2 Tbsp. minced onion 3/4 c. mayonnaise 
1/2 can chopped nuts 2 c. crushed potato chips 


3 boiled eggs, sliced 
Combine everything but potato chips, soup and eggs; put in 
casserole dish and sprinkle with chips. Pour on soup and add 
egg slices; bake at 450° for 15 minutes. 
TUNA AND GREEN BEAN ITALIANI Noreen Harper 
Flake 2 (6 1/2 ounce) cans drained tuna. Combine tuna 
with 2 cups Italiana green beans, drained. Combine together 
‘and add to green beans and tuna 1/4 cup Blue cheese salad 
dressing and 1 cup sour cream. Sprinkle over top. 


2c. soft bread crumbs 2 Tbsp. melted butter 


Bake at 325° for 45 minutes. 
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SWEDISH MEAT BALLS Leona Mangelson 


1 lb. ground lean beef 1'1/2itsp. salt 

1/2 lb. ground fresh pork Dash pepper 

1/2 c. minced onion 1 tsp. Worcestershire 
3/4 c. fine bread crumbs sauce 

2 Tbsp. minced parsley 1 egg, well beaten 
1/2 tsp. dried marjoram 1/2 emi 


Add all together; mix thoroughly. Chill and shape into. 
small balls, walnut size; heat 1/4 cup salad oil in pan. Brown 
meat balls on all sides; transfer to plate and stir 1/4 cup flour 
into oil. Add salt, 2 cups boiling water and 1 teaspoon paprika; 
cook until smooth. Add meat balls; cook slowly in gravy. 

Just before serving, add 1/2 cup sour cream. Serve hot. 


STUFFED PEPPERS Sandra Mangelson 
1 lb. ground beef 1/8 tsp. garlic salt 
1/2 c. uncooked 1/8 tsp. pepper 
regular rice 1 (15 oz.) can tomato sauce 
1/2 c. water 1c. water 
1/3 c. chopped onion 2 tsp. Worcestershire 
1 tsp. salt sauce 
1/2 tsp. celery salt 6-8 green peppers 


Brown ground beef and drain; add rice, 1/2 cup water, 
onion, salt and pepper; fry until onion is transparent. Add 
tomato sauce, water and Worcestershire sauce. Cover and 
simmer 20 minutes. Stuff mixture into green peppers that 
have been parboiled until tender; bake 10 minutes in a 350° 
oven. 


VEGETABLE CASSEROLE Leora Christensen 
1/2 c. uncooked rice 1 onion, sliced 
2 carrots, sliced 1 lb. hamburger 


1 large potato, sliced 


Sprinkle each layer with salt and pepper. Pour 1 quart 
tomato juice over and bake at 350° for 2 1/2 to 3 hours. 
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BAKED BEAN CASSEROLE Leora Christensen 


2 large cans pork and beans 2 Tbsp. prepared mustard 
4 Tbsp. molasses 3/4 c. catsup 
1/4 c. brown sugar 1 lb. hamburger 

1 onion 


Fry meat and onion; combine with other ingredients and 
bake 1 hour. 


SOUPER SCALLOPED POTATOES Vinese Taylor 


Blend 1 can cream of mushroom soup with 1/2 to 3/4 cup 
milk, adash pepper. In buttered 1 1/2-quart casserole, 
arrange in alternate layers 4 cups thinly sliced potatoes, 1 
sliced small onion. Pour on sauce; dot top with butter and 
sprinkle with paprika. Cover and bake at 350° for 1 hour. 


GERMAN (SAUERBRATEN) Judy Wilkerson 
2 to 3 lb. chuck roast 5 allspice 
2 pt. vinegar and 3/4 c. sugar 
water (half and half) 2 onions 
1 large bay leaf 15 gingersnaps (add 
6 peppercorns water to soften when 
5 cloves you make gravy) 


Add spices, sugar, vinegar and water; bring to boil, then 
pour over meat. Let stand in refrigerator for 3 or 4 days. 
Cook on top of stove or in oven until tender; remove meat, then 
make gravy with gingersnaps. Add onions when cooking meat. 


CHICKEN WALNUT CASSEROLE Edra Morgan 
3c. cooked rice 10 1/2 oz. can condensed 
1/2 c. stuffed olives, chopped cream of mushroom soup 
1/2 c. walnuts, broken 1c. chicken broth 


2c. cooked chicken, cut into 
large pieces 


Combine rice, olives and walnuts; toss lightly. Place half 
of mixture in a greased 1 1/2-quart casserole. Combine chicken 
and mushroom soup; spoon half over rice. Add remaining mix- 
ture. Add broth and bake, covered, at 350° for 1 hour. Makes 
6 servings. 
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LITTLE PIZZAS Floy Harper 


1 can Spam 1 can tomato soup 
1 onion 1 tsp. oregano 
1 green pepper 1 lb. grated cheese 


Grind or grate Spam, onion and green pepper; add soup, 
oregano and cheese. Mix together and spread on English 
muffins. Heat under broiler until bubbly. This will make 2 
packages of English muffins. 


HAMBURGER AND POTATO Sheree Kenison 
CASSEROLE 
6-8 potatoes 2 cans cream of mushroom 
2 large onions, sliced soup 
1 1/2 lb. hamburger, 2 cans vegetable beef soup 
browned 1 Tbsp. Worcestershire 
: sauce 


Combine Worcestershire sauce, soups and onions. Layer 
the potatoes, hamburger and sauces. Bake at 350° for 1 1/2 
hours. Makes dripper pan full. 


SPANISH DELIGHT CASSEROLE Judy Bosh 
1 lb. hamburger — 1 Tbsp. chili powder 

1 lb. macaroni 1 can whole corn 

1 green pepper 1 can tomato soup 

1 onion 1 can mushroom soup 


Brown meat and onion and green pepper; add to cooked 
macaroni. Add chili powder, corn and soups. Top with grated 
cheese and bake until hot and cheese is melted. 


HAMBURGER AND RICE CASSEROLE Venice Ballow 


Brown hamburger and chopped onion. Mix 1 can of cream 
of mushroom soup and 1 can cream of chicken soup, 2 cups of 
milk and 2 tablespoons soy sauce; boil 1/2 cup rice and drain. 
Make layers in casserole of hamburger and rice and pour soups 
over each layer. Top with potato chips or dry Chinese noodles. 
Bake 30 minutes. 
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SHAGGY TIGERS Kimala Bosh 


Combine: 
1 lb. ground beef 1/2 c. shredded carrots 
1 egg 1/2 c. shredded potatoes 
1/2 c. milk 2 Tbsp. chopped onion 


Salt and pepper 


Mix and form into patties; fry and top with mushroom or 
tomato soup. 


RANCHO GRANDE CASSEROLE Irene Mangelson 

1 1/2 ground beef 2 cans kidney beans, 

2 onions, finely chopped undrained 

1 large green pepper, 2c. packaged precooked rice 
chopped 2 cans tamales in chili sauce 

2 tsp. chili powder 1c. shredded cheese 

11/2 tsp. salt 3 cans tomato sauce 


In large skillet lightly brown beef with onion and green 
pepper; drain fat. Stir in chili powder, salt, tomato sauce, 
undrained kidney beans and rice. Turn into 13x9x2 inch baking 
dish and bake at 350° for 40 minutes. Meanwhile, remove 
parchment from tamales and cut into thick slices on top of 
casserole. Spoon chili sauce from tamales over; sprinkle with 
cheese and bake 20 minutes more. Garnish with ripe olives. 
Makes 12 servings. 


BAKED BEANS Judy Hall 
1 onion, finely chopped 1 Tbsp. mustard 
2 cans pork and beans 1 or 2 cans tomato soup 


1c. brown sugar 


Cut bacon in squares and fry fat out; stir into above. Bake 
1 hour. 
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ECONOMY CASSEROLE Sheree Kenison 


1 onion, chopped Paprika to taste 
4 tsp. butter 1 pkg. frozen peas, cooked 
4 tsp. flour 1 c. diced carrot 
1 can cream of chicken 1c. chopped celery 
or mushroom soup Cooked beef, pork or 
11/2 c. milk chicken, chopped 
1 tsp. salt : 


Saute onion in butter; stir in flour. Add milk and soup, 
salt and paprika and simmer 5 minutes. Add vegetables and 
meat. Biscuit dough, grated cheese, potato chips or Ritz 
crackers may be used for topping. Bake at 350° for 30 
minutes. Serves 8. 


CHOW MEIN DINNER Romona Wilson 


Cook 1 pound hamburger until browned; drain fat. Cook 
2 medium onions (chopped). Combine with following in 2-quart 
casserole: 


1 can cream of mushroom 1/4 tsp. pepper 
soup 1 Tbsp. soy sauce 
1 can cream of chicken soup 1/2 c. uncooked rice 


11/2 c. warm water 


Cook 30 minutes covered at 350°. Uncover and cook 
another 30 minutes. Take from oven and spread 1 can of chow 
mein noodles over top; return to oven for 15 minutes. 


BOLOGNA BAKE Geneva Anderson 
3/4 lb. or 2 c. diced bologna 1/4 c. chopped onion 

1c. celery 1 Tbsp. prepared mustard 
1/4 c. sliced olives Dash of pepper 

4 hard boiled eggs, sliced 3/4 c. mayonnaise 


1 c. crushed potato chips 


Combine all ingredients. Place potato chips on top and 
bake in 400° oven for 20 to 25 minutes. 
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BARBECUED BEEF Sharon Christensen 


11/2 lb. beef cubes Dash Tabasco sauce 


2 Tbsp. shortening 1/2 tsp. salt 

1 can beef broth soup Dash pepper 

1/2 c. water 2 onions 

1/4 c. ketchup 1 green pepper 

1 Tbsp. prepared mustard 2 cans mushrooms 
1 clove garlic, minced 2 Tbsp. flour 


Brown beef in shortening; pour off fat. Add soup, 1/4 
water, ketchup, mustard, garlic, Tabasco sauce and seasonings 
and cover and simmer 1 1/2 hours. Add onions and cook 40 
minutes more and add green peppers and mushrooms; cook 20 
minutes longer. Gradually blend 1/4 cup water into flour until 
smooth and slowly stir into meat mixture. Good over rice. 


SOUR CREAM BURRITOS Sharon Christensen 
1 1b. hamburger 1 can refried or pinto beans 
1 can tomatoes 2 cans enchilada sauce 

1 onion, diced 12 flour tortillas 

3 cloves garlic, minced 3 cartons sour cream 

11/2 tsp. salt 2 1b. grated Cheddar 

2 beef bouillon cubes cheese 


1 can diced green chilies 


Brown hamburger; stir in tomatoes, onion, garlic, salt 
and 1 can enchilada sauce; simmer 1 hour. Stir in bouillon 
cubes. Mix in chilies and beans; simmer 20 minutes. Warm 
1 can enchilada sauce. Dip each tortilla in sauce. Fill with 
meat mixture, sour cream and cheese. Heat in 350° oven until 
sour cream and cheese melt and bubble. 


GREEN CHILI BURROS Cheryle Stephensen 
1 pkg. flour tortillas 1/2 tsp. oregano 

2 lb. lean boiling beef 1 chopped onion 

1/4 c. bacon grease 1c. tomato sauce 

4 Tbsp. flour Broth from meat 


2 small cans green chilies 


Boil 2 pounds lean boiling beef until tender; remove meat 
and cut in cubes or shred. Fry meat in 1/4 bacon fat or oil; add 
flour, 2 small cans green chili peppers, oregano, onion, garlic, 


GREEN CHILI BURROS (Continued) 
minced, 1 cup tomato sauce, enough broth from meat to make a 
good gravy. Simmer 20 minutes; fill flour tortillas with meat 
mixture. Sprinkle with grated cheese and roll up and eat. 
BARBECUED HAMBURGERS Vivian Mangelson 
3 lb. hamburger 3 onions 

Brown together, then add the following ingredients: 
3c. tomato juice 3 Tbsp. Worcestershire sauce 
3 tsp. chili powder 3 Tbsp. flour 

3 Tbsp. A-1 sauce 


Mix together and cook until well done. Add salt and pepper 
to taste. 


STRING BEAN AND HAMBURGER Alleen Sherwood 
CASSEROLE 
1 lb. hamburger 1 Tbsp. Worcestershire sauce 
1 can string beans 1 large onion 

with liquid 1 can tomato soup 


Fry hamburger and onion until light brown. Combine all 
together in casserole dish and top with mashed potatoes. 
(Instant potatoes can be used.) Put grated cheese on top; bake 
at 375° for 15 minutes. 


SWEDISH MEAT BALLS Virginia Howard 
1 1/2 c. bread crumbs 1/4 tsp. nutmeg 

3/4 c. milk 1 tsp. salt 

3 Tbsp. chopped onion 1 egg, beaten 

3 Tbsp. fat 1/4 c. flour 

1 lb. ground beef 1 Tbsp. chili powder 


Mix and form into balls; fry in hot fat until brown. Put in 
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SWEDISH MEAT BALLS (Continued) 


kettle and add: 
1 can mushroom soup 2 Tbsp. chopped onion 
1 can beef gravy 1 Tbsp. chili powder 


1 can water 


Simmer for 1 hour or put in oven on low, about 300°. 


CELERY-HAM CASSEROLE Nellie Thomas 
1 small onion, chopped 1/2 c. milk 

2 Tbsp. butter or margarine 2 Tbsp. chopped parsley 

1 can cream of celery soup 3c. diced, cooked potatoes 


2c. cubed, cooked ham 


Cook onion until soft in butter; add soup, milk and parsley 
and mix well, then add potatoes. Place 1/3 of mixture ina 
greased 1 1/2-quart casserole. Add 1 cup of ham in a layer. 
Repeat layers, ending with potatoes mixture on top. Bake at 
350° for 30 minutes. Makes 6 servings. 


SPANISH RICE Nellie Thomas 
1 Ib. ground beef 1/2 green pepper (optional) 
2 cans tomato soup Salt and pepper to taste 

1 can tomato sauce 1 tsp. hot taco sauce 

1/2 onion 2c. minute rice, cooked 


Brown ground beef with onion and green pepper in heavy 
pan; add salt and pepper. Add soup and sauce. Simmer about 
20 minutes or put in deep dish and cover with favorite crunched 
chips and bake at 325° for about 1/2 hour. 


ZESTY ROAST BEEF Irene Mangelson 
7 bone pot roast 10 1/2 oz. can Franco- 
2 small cans tomato sauce American beef gravy 


Brown and season pot roast. Combine tomato sauce with 
gravy and pour over roast; cover and cook at simmer or about 
240° on the electric fry pan for about 2 hours. Add potatoes 
and carrots and cook for 1 hour. Serve with homemade rolls, 
salad and corn. 
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HAMBURGER PIE Eileen Ballow 


Use 1 unbaked pie shell. Fry 1 pound ground beef and add 
other ingredients. 


1 tsp. pepper and salt 1/2 c. bread crumbs 
1/4 c. onion 1/2 can tomato sauce 
1/4 c. green pepper 


Put in pie shell and top with following topping: 


1/2 lb. cheese, grated 1/2 tsp. mustard 
1 egg, beaten 1 Tbsp. Worcestershire sauce 
1/74 ee matik 1/2 c. tomato sauce 


Bake 30 minutes in 425° oven. 


RIBBON MEAT LOAF Phyllis A, Anderson 
3 slices soft bread, 1/4 c. minced onion 
torn into small pieces 11/4 tsp. salt 
1c. milk 1/4 tsp. each pepper, 
1 lb. ground beef or veal dry mustard, sage 
1/2 lb. ground pork and garlic salt 
1 egg yolk 1 Tbsp. Worcestershire sauce 


Heat oven to 350°. Stir together bread and milk; mix in 
remaining ingredients except filling. Pat 1/2 of meat mixture 
in greased 9x5x3 inch loaf pan. Cover with Cheese Filling. 
Top with remaining meat mixture; bake 1 hour 30 minutes. 
Makes 6 to 8 servings. 


Cheese Filling: 


1 egg white, slightly beaten 4 oz. crumbled Blue 
1 Tbsp. water cheese or Cheddar 
2 slices soft bread, torn cheese 


into pieces 


Combine egg white and water; toss lightly with bread 
crumbs and cheese. 


JEWELED CARROTS Vonda Bosh 


2 Tbsp. butter 3c. cooked, mashed or 
1 heaping Tbsp. finely sliced carrot 
chopped onion 1 small can evaporated milk 
1 heaping Tbsp. finely Salt and pepper to taste 
_ chopped green pepper Buttered bread crumbs 
1 heaping Tbsp. finely or crushed potato chips 
chopped parsley 2 Tbsp. flour 


Saute chopped onion, green pepper and parsley in melted 
butter; blend in flour. Mix in carrots, milk, salt and pepper. 
Place in greased baking dish. Top may be sprinkled with 
buttered bread crumbs or potato chips. Bake at 350° for 
30 minutes. 


MARINATED CARROTS Olive Poulsen 
5 c. cooked carrots, 1 onion, in rings 
1/4 inch slices, cooled 


and drained 


Cut up 1 green pepper and add to above. 


1 can tomato soup 3/4 c. vinegar. 
1/2 c. salad oil 1 tsp. each mustard, dry, 
1c. sugar salt, pepper, Worcester- 


shire sauce 


Bring to boil and add to above carrots, onions and Bell 
pepper. Let stand 24 hours in refrigerator. Will keep 2 weeks. 


TUNA LOAF Julie Mangelson 
1 can tuna, drained and 1c. soda crackers 

rinsed in water crumbs 
1 can celery soup 2 eggs, beaten slightly 


Mix all together; put in a loaf pan and bake 35-40 minutes 
at 350°. 


PORK CHOP CASSEROLE Sherleen Turner 


12 pork chops, browned 1 large can peas, drained 
with salt and pepper 1 (No. 202) can whole 
12 to 14 potatoes, sliced tomatoes (reserve juice) 


1/2 inch thick 


In a deep casserole or roasting pan layer potatoes about 1 
inch deep. Salt and pepper, 1/2 can drained peas, 6 pork 
chops; take half of the whole tomatoes and squeeze with your 
hand on top of chops. Repeat this procedure again. Drain 
grease from fry pan, leaving the drippings from chops. Pour 
juice from tomatoes to loosen the dripping and bring to a boil, 
blending well and pour over top layer in casserole. Bake at 
350° for 1 hour to 1 1/2 hours. 


ARTICHOKE FLATATA Sherleen Turner 

2 jars marinated 1 onion, chopped fine 
artichoke hearts 4 to 6 eggs, beaten 

2c. shredded Cheddar 1/4 c. bread crumbs 
cheese (optional) 


Add to taste the following spices: garlic, parsley, salt 
and pepper, basil, Tabasco sauce. Drain 1 jar artichokes 
and saute onion and garlic in marinade. Drain remaining jar 
of artichokes and chop all artichokes and add remaining ingre- 
dients with onion. Bake in 11x7 inch pan at 350 for 30 min- 
utes. Note: Any vegetable can be used and it's a great way to 
use leftovers. 


CORN CASSEROLE Sherleen Turner 
1 can creamed corn Dash of salt 
3 eggs, beaten well 3/4 pkg. soda crackers 


3 Tbsp. sugar 


Pour corn into bowl. Beat eggs well in can; add sugar, 
salt, then fill can with milk and add to corn. Crush crackers 
into fine crumbs and add to corn mixture, reserving some 
crumbs for top. Mix well and pour into lightly greased casse- 
role and dot with butter and sprinkle top with crumbs. Bake at 
325° for 45 minutes to 1 hour. 
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STUFFED ZUCCHINI Sherleen Turner 


10-12 large zucchini 3/4 c. Parmesan cheese 

11/2 lb. ground beef 2/3 c. fine cracker crumbs 

2 Tbsp. chopped green 2 eggs, well beaten 

pepper 1 (8 oz.) tomato sauce 

1 medium onion, chopped 1/2 c. consomme or bouillon 

1 Tbsp. oil Pinch to taste rosemary, 
thyme, marjoram, salt and 
pepper 


Wash zucchini; trim ends and parboil in salted water 10-20 
minutes. In a saucepan combine tomato sauce and bouillon or 
consomme and simmer while preparing the recipe. When 
zucchini has cooled, cut lengthwise in halves. Scoop out 
insides and drain the scooped out portion, mash well. Saute in 
oil the beef, onion, garlic and green pepper until beef is 
crumbly and the redness is gone. Add mashed zucchini, 
cheese, crumbs, eggs and seasoning. Heap mixture into shells. 
Place in greased shallow baking dish; pour tomato sauce mix- 
ture over zucchini and sprinkle with cheese. Bake at 350° for 
45 minutes. Baste several times. 


LASAGNE Vivian Mangelson 
1b. or more ground beef 1/2 pkg. lasagna noodles 

1 large onion, chopped 2 eggs 

1 (16 oz.) can tomatoes 1 (8 oz.) can tomato sauce 

1 clove garlic, minced 1 (6 oz.) can tomato paste 

1 tsp. oregano 2c. cottage cheese 

1 tsp. salt Mozzarella cheese 


1/4 tsp. pepper 


Cook onion and meat together; add tomatoes, sauces, salt, 
pepper and oregano. Simmer 30 minutes. Cook noodles and set 
aside. Beat eggs and add cottage cheese. Grate Mozzarella 
cheese and set aside. Using a 9x13x2 inch baking pan, layer 
with 1/3 of the meat and sauce, 1/2 of the noodles, 1/2 the 
cheese, 1/2 cottage cheese mixture. Repeat and top with 
remaining meat sauce; bake at 375° for 30 minutes. Let stand 
15 minutes before cutting into squares. 
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CHICKEN CONTINENTAL Ruth E, C. Tanner 


Dip 6 drumsticks and 6 breasts in seasoned flour and brown 
in hot grease. Thighs and wings may be used also. In a 9x12 
inch cake pan put 2 1/2 cups of minute rice. In saucepan mix 
and heat to boiling: 


2 cans cream of chicken 2 tsp. salt 

soup 2 tsp. celery flakes 
2 1/2 cans water 2 tsp. parsley flakes 
4 Tbsp. onion, chopped 2 tsp. thyme 


Pour 2/3 of sauce over the rice, then lay browned chicken 
pieces on and pour remaining sauce over chicken. Sprinkle top 
with paprika; bake 1 hour and 15 minutes at 350°. 


ASPARAGUS CASSEROLE Ione Christensen 
3 eggs, well beaten 1 Tbsp. chopped pimento 
Salt and pepper to if you like 
taste 1c. mmuk 
3/4 c. cracker crumbs 1/2 c. shredded cheese 
3 Tbsp. butter, melted 1 (10 oz.) can asparagus, 
drained 


Beat eggs; add salt, pepper, crumbs, cheese and milk. 
Stir in asparagus and pour into greased 1 1/2-quart casserole. 
Pour butter over top and bake at 350° for 20 minutes, 
uncovered. Makes 4-6 servings. 


ROLL - IN MEAT LOAF Beverly Paystrup 
1 can tomato soup 1 egg, slightly beaten 
11/2 lb. ground beef Dash pepper 

1/2 c. dry bread crumbs 1 tsp. salt 

1/4 c. minced onion 1 can green beans, drained 
2 Tbsp. chopped parsley 1-2 c. cheese, grated 


Combine 1/2 cup soup with all the ingredients except beans 
and cheese; mix well. On waxed paper, pat into a 12x9 inch 
rectangle. Then spread beans to 1 inch from all edges. Pat 
gently into the meat; sprinkle with cheese. With the aid of the 
waxed paper, roll the meat tightly, jelly roll fashion, length- 
wise. Seal ends; use waxed paper to transfer to baking dish. 
Bake at 350° for 40 minutes. Spoon off excess fat. Pour rest 
of soup over loaf and bake 10 minutes longer. Serves 6-10. 
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HAMBURGER CASSEROLE Beverly Paystrup 


Brown 1 pound hamburger and drain. Pour into bottom of 
casserole dish. Add: 


Carrots, sliced thin 1 can onion soup 
Potatoes, sliced thin 1 can golden mushroom soup 


Bake at 350° for 1 1/2 to 2 hours. 


CORNED BEEF CASSEROLE Ione Christensen 
1 c. chopped onion 1 (10 1/2 oz.) can cream 
1 Tbsp. butter, of chicken soup 
melted 1 (10 1/2 oz.) can cream 
1 (12 oz.) pkg. macaroni of celery soup 
1 can corned beef 1/2 lb. nippy grated cheese, 
divided 


Saute onions in butter until clear; cook macaroni in salted 
water until tender. Drain; add corned beef, onions, soups and 
milk that goes with each can of soup and 1/2 of cheese to the 
macaroni. Pour in greased casserole or baking pan and top 
with rest of cheese. Bake in 350° oven for 45 minutes. Cover 
for the first 25 minutes and uncover for the last 20 minutes. 
Serves 8 to 10. 


POT ROAST OVEN STYLE Vivian Mangelson 
1 pot roast (any size) 1/8 tsp. oregano 
1 can tomatoes or 1 1/8 tsp. paprika 
can beef soup 1 tsp. salt 
1 large onion, cut up Pepper to taste 
1 tsp. minced garlic 2 Tbsp. sweet pepper flakes 


Brown pot roast and add other ingredients; bake at 300° for 
4 hours. 
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CABBAGE BISCUITS Nellie Thomas 


1/2 c. shortening 1 lb. ground beef 
(more if needed) Salt and pepper to taste 

1 large head cabbage Your favorite yeast 

1 onion bread dough 


Mix bread and while it is rising, melt shortening in heavy 
pan. Cut up onion and add to shortening; let brown lightly. 
Cut up cabbage in bite size pieces and add to onion and shorten- 
ing mixture. Let cook slowly until done; stir occasionally. 
Brown hamburger, then add to cabbage mixture. Let simmer 
about 30 minutes. Roll out bread dough real thin; cut into 
desired size squares, put cabbage mixture into middle of square 
and pull up corners of dough and fold over each other and seal 
in mixture. Put onto lightly greased cookie sheet and bake at 
350° for about 30 minutes or until nice and brown. This recipe 
was brought from Germany. 


BIG DADDYS Gwen Stephensen 

2 lb. hamburger 2 cans green chopped 
(brown in large pan) chilies 

2 pkg. taco sauce - 2 qt. refried beans 


Mix together and cook until well done. Cook tortilla cakes 
in hot grease. Cover with above mixture, then cover with 
cheese (grated) and shredded lettuce, then cover with Enchilada 
sauce. 


Enchilada Sauce: 
Brown shortening and flour, 5 tablespoons each. When 


good and dark brown, add 1 large can tomato juice, 1/2 can 
water. 


1 can El Patio Sauce Salt to taste 
2 Tbsp. vinegar 1 Tbsp. cumin seed 
2 Thsp. sugar 1 Tbsp. oregano seed 


Cook until thick and serve over corn or floured tortilla 
shells. 
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DENVER SANDWICH Inez Sorbe 
(6 sandwiches) 


6 slices bacon, diced 1/4 tsp. salt 
before cooking 1/8 tsp. pepper 
3 Tbsp. minced onion 4 Tbsp. butter or 

6 eggs, beaten margarine 
1/4 c. milk 12 slices bread 


Partially fry diced bacon; add minced onion and cook until 
tender. Mix eggs with milk and seasonings. Pour over bacon 
and onion; fry on one side until brown. Turn, fry on other 
side. Cutin 6 pieces. Cover 6 slices of bread. Cover with 
other 6 slices. 


SLOPPY JOES Inez Sorbe 
2 lb. hamburger 1 green pepper and 
1 medium onion celery 


Fry all ingredients; drain off fat. Add 1 can chicken 
gumbo soup, 1 1/2 cups catsup. Season as you like, Worcester- 
shire sauce, garlic salt, chili powder or seasoning salt. Makes 
12 hamburgers. 


MEAT LOAF Inez Sorbe 
2 lb. hamburger 1c. milk 

1/4 lb. pork sausage 1 medium onion 

3 eggs 11/2 tsp. salt 

1 large c. oatmeal 11/4 tsp. pepper 


Savory salt to taste 
Mix all together in bowl. Make this a loose sloppy mixture. 
Add more milk if necessary. If you wish and it's good, too. 
Cover with following sauce: 


1/3 c. catsup 1 Tbsp. prepared mustard 
2 Tbsp. brown sugar 


Bake in preheated oven 1 hour; let stand 5 minutes before 
slicing. 
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OVEN PORCUPINES Linda Shepherd 


1 lb. ground beef 1/2 tsp. celery salt 
1/2 c. uncooked regular 1/8 tsp. garlic powder 
rice 1/8 tsp. pepper 
1/2 c. water 1 (15 oz.) can tomato sauce 
1/3 c. onion 1c. water 
1 tsp. salt 2 tsp. Worcestershire sauce 


Heat oven to 350°. Mix meat, rice, 1/2 cup water, the 
onion, salts, garlic powder and pepper. Shape mixture by 
rounded tablespoonfuls into balls. Place meat balls in 
ungreased baking dish (8x8x2 inch). Stir together remaining 
ingredients; pour over meat balls. Cover with aluminum foil. 
Bake 45 minutes; uncover and bake 15 minutes longer. Makes 
4 to 6 servings. 


MANICOTTI MEAT STUFFING Marva Shepherd 


Saute 1 1/2 pounds ground beef, 1/2 medium onion, 
chopped, 1 clove garlic, finely minced, in 1 tablespoon butter 
or salad oil. Drain off excess fat and cool mixture; add: 


‘1c. bread crumbs 1/2 tsp. pepper 

1 Tbsp. chopped parsley 2 eggs, Slightly beaten 

1/2 lb. Mozzarella 1/2 c. milk (if mixture seems 
cheese, grated dry, add more milk) 

1 tsp. salt 


Mix thoroughly. Cook manicotti shells in 4 quarts of boiling 
water 8 to 10 minutes with salt. Stir occasionally (a tablespoon 
of vegetable oil in water to prevent sticking). Drain and rinse in 
cold water. Handle carefully. Stuff with filling. Place filled 
shells in a single layer in greased baking dish. Pour 2 cups 
sauce Over manicotti. Cover and bake 25 to 35 minutes in 
moderate oven (350°). Before serving, add rest of sauce 
heated and sprinkle with Parmesan cheese. Sauce: 4 cups 
tomato sauce or 1 recipe spaghetti sauce mix. 
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BAKED BEANS Linda Shepherd 


2 large cans pork and beans 1/2 c. catsup 

1/2 tsp. dry mustard 1 small can tomato sauce 

1/4 c. brown sugar 1 small onion, minced 

1/2 lb. bacon, fried and 1 (No. 2) can chunk pineapple, 

drained cut fine 

1 tsp. Worcestershire 1 small green pepper, cut up 
sauce 


Bake at 250° in thin flat dish for 3 hours. 


HAMBURGER SOUP Codeal Brough 
1 lb. hamburger, browned 3 c. tomato juice 
1 onion, browned with 1 can water 
hamburger 3 Tbsp. margarine or butter 
2c. grated carrots. 1/4 tsp. garlic salt 
2 cans cream of celery 1/4 tsp. pepper 
soup 1 tsp. brown sugar 


Cook until carrots are tender. 


TATER TOT CASSEROLE Irene Mangelson 

1 ib. ground beef 1/2 tsp. onion salt 

1 medium onion, chopped 1/2 tsp. season salt 

1 stalk celery, chopped 1 Tbsp. Worcestershire sauce 
1 can mushroom soup 1 pkg. tater tots 


Brown meat; add onion and celery and cook until tender. 
Add seasonings, Worcestershire sauce and soup. Grease 
casserole and line bottom with tater tots. Pour meat mixture 
over tater tots and put more tater tots on top. Cover and bake 
30 minutes at 350°. Remove cover and bake 10 minutes. 
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CHILI Blanche Stephensen 


Use 3 cups chili beans, washed, then covered with water 
and soaked overnight. (Do not drain before cooking. ) 


1 qt. tomato juice 1 Tbsp. salt 
1 small onion, chopped fine 


Cook all the above at a slow boil until tender, about 3 
hours, adding water as necessary, to 1 inch above beans. When 
beans are tender, add: 


1 can tomato soup 2 lb. ground beef, browned 
1 c. catsup with 1 onion, minced 
1 large bay leaf 


Mix the following spices with 1/2 cup water: 


1 dash Tabasco sauce 2 tsp. cumin 
1/2 tsp. garlic salt 3 tsp. chili powder 
1/4 tsp. pepper } 1 Tbsp. brown sugar 


Simmer an hour or longer to bring out full flavor. 


LOWDER'S PARK CITY OVEN STEW Irene Mangelson 
2 1/2 lb. beef cubes, 1 pkg. dried onion soup 
cut in 1 1/2-inch squares 1 can cream of mushroom 
8 medium potatoes, quartered soup 
8 large carrots, cut in 1 can cream of celery soup 
4 chunks each 1 (8 oz.) can tomato sauce 


2 bay leaves 


In large casserole.or pan with tight lid, make a layer of 
half the beef, then half the vegetables; top with remaining beef, 
then remaining vegetables. Sprinkle dried onion soup mix over 
the top. Add bay leaves, then top with canned soups and sauce. 
Cover tightly and bake at 250° to 275° for 6 or 8 hours. Serve 
piping hot with homemade bread, a fruit salad and beverage. 
Makes 8 to 10 servings. 


-66- Levan, Ut. 


CLAM CHOWDER Eileen Ballow 


1 qt. milk 1 Tbsp. parsley 

2c. diced potatoes 1 can clams 

1c. diced celery 1 can tiny shrimp 

1/2 c. chopped onion Salt and pepper to taste 


Cornstarch to thicken 


Boil potatoes, celery, onion in water until very done and 
most of the water has evaporated. Add clams and juice, 
shrimp and juice, milk, salt and pepper to taste; heat, but do 
not boil. Thicken with cornstarch. 


DANISH DUMPLINGS Ruby Winter 
1c. hot water or milk 4 eggs 

1c. flour Pinch salt 

1/2 c. butter or margarine Pinch nutmeg 


Put butter in skillet and melt, then add water or milk. Add 
flour, all of it at once, salt. Stir and turn until dough slips 
clean of the pan; turn out into cool mixing bowl. Beat 4 eggs, 
one at a time, into batter and add nutmeg. Remove meat; don't 
have soup boiling, but have it hot. Drop by 1/2 teaspoonfuls. 
Do not cover while cooking. Dumplings will come to the top 
when done. 


SWEDISH MEAT BALLS Susan Taylor 
11/2 c. bread crumbs 1/4 tsp. nutmeg 

3/4 c. milk 1 Tbsp. chili powder 

3 Tbsp. chopped onion 1 tsp. salt 

3 Tbsp. melted fat 1 egg, beaten 

1 lb. ground beef 1/4 c. flour 


Mix and form into balls; fry in hot fat until brown; putin 
pan and add: 


1 can mushroom soup 1 can beef gravy 
1 can water 


Simmer for 1 hour. 
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GUACAMOLE Judy Hall 
(For 15 approximately) 


3 very ripe avocados 11/2 tsp. salt 

3 tomatoes, chopped 3 or 4 c. cubed 

1 1/2 onion chicken (white meat) 

2 tsp. chopped, peeled 4 1/2 c. shredded lettuce 
chilies 15 radishes 


1 1/2 tsp. lemon juice 


Cut avocados in half; remove pits and skins. Mash 
coarsely in large bowl; add tomatoes, onion, green chilies, 
lemon juice, salt; stir. May be prepared a few hours before, 
covered tightly and refrigerated. Spread 3 tablespoons mixture 
on each tortillas. Top with 2 tablespoons chicken; garnish 
with lettuce and a radish. 


GOLDEN POTATO SQUARES Irene Mangelson 
5 lb. potatoes 21/2 tsp. salt 
1 1/2 c. chopped onion 1/4 tsp. pepper 
2/3 c. melted butter 1/4 minced fresh parsley 
1 (13 oz.) can evaporated 1c. shredded cheese 
milk 1/2 c. shredded cheese 


4 eggs, beaten 


Pare potatoes and place immediately in cold water to cover. 
Saute onion in butter in skillet until tender; add evaporated 
milk and bring to a boil. Remove from heat. Combine eggs, 
salt and pepper in large glass bowl; beat until frothy. Shred 
potatoes, using medium blade of shredder. Place immediately 
into egg mixture, turning to coat well. (Helps to prevent dis- 
coloration of potatoes.) Add parsley, 1 cup cheese and milk 
mixture; mix well. Turn into greased 13x9x2 inch baking 
dish. Bake in 350° oven 1 hour; top with 1/2 cup cheese. Bake 
30 minutes or until done. Cutin squares. Makes 12 servings. 
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SEVEN LAYER CASSEROLE Irene Mangelson 


1 ec. uncooked regular rice 2 (8 oz.) cans tomato sauce 
1 (12 oz.) can whole kernel 1/2 c. onion 

corn, drained 1/2 c. chopped green pepper 
1 tsp. salt 3/4 lb. ground beef 
1/4 tsp. pepper 4 bacon strips, cut in half 
1/2 tsp. Accent 3/4 c. water 


_ Layer ingredients in greased 2-quart casserole. Start with 
rice, then corn; sprinkle with half the seasonings. Add 1 can 
tomato sauce and 1/2 cup water. Top with onion and green 
pepper, then uncooked ground beef. Sprinkle with remaining 
seasonings; add remaining tomato sauce and water. Top with 
bacon strips; cover and bake at 350° for 1 hour. Uncover; 
continue baking about 30 minutes longer, until bacon is crisp. 
Yield: 6 servings. 


CHICKEN ENCHILADA CASSEROLE Judy Hall 
1 medium onion, chopped 1 small can green chilies, 
2 or 3 Tbsp. butter . chopped 
1 can cream of chicken soup 1 (2-3 lb.) chicken, cooked 
1 can cream of mushroom and boned 
soup 1 pkg. corn tortillas 
1 ec. chicken broth 1 lb. Longhorn cheese, grated 


Brown onion in butter. Combine soup, chicken broth and 
chili. Add chicken and mix well. Layer in baking dish 
(1) tortillas, (2) chicken sauce, (3) grated cheese. Repeat until 
filled. Bake at 350° for 30 minutes. Serves 8. Ground meat 
may be substituted for chicken and water for broth. 


STROGANOFF Janet Carter 
2 lb. ground beef 1 can tomato soup 
Small onion 1 can mushrooms 
2 cans cream of Salt and pepper 
mushroom soup 3/4 c. sour cream 


Brown ground beef and onion; add soup and mushrooms and 
sour cream. May be diluted with more sour cream and/or 
milk. Simmer for 20 minutes. 


MEAL IN ONE - Estella Russell 


1 lb. hamburger 1/2 lb. spaghetti. 
2 Tbsp. chopped onion 1 c. cheese, cubed 
2 cans tomatoes Salt and pepper 


2 cans peas 


Brown hamburger and onion; add tomatoes and simmer 
until meat absorbs them. Shape into loaf in center of pan. 
Pour drained peas around edge. Cook spaghetti in boiling salt 
water until tender; pile loosely over surface. Sprinkle cheese 
over all and bake in a moderate oven (350°) for 1/2 hour. 


CHEESE AND VEGETABLE CASSEROLE Ruby Winter 


11/2 c. scalded milk 11/2 c. grated 

1 c. macaroni, cooked cheese | 

3 Tbsp. butter | 3/8 tsp. salt 

11/2 Tbsp. minced onion 1/8 tsp. pepper 
1c. cooked vegetables 3 eggs, well beaten 


(peas, corn or beans) 


Pour milk over cooked macaroni; stir in butter, onion, 
cheese, salt, pepper and eggs. Arrange vegetables in 
greased baking dish; stir in milk and cheese mixture and bake 
in 325° oven until set. 


OLD FASHIONED DANISH DUMPLINGS Connie Taylor 
1c. hot milk 1/2 c. melted butter or 

1c. flour margarine 

4 eggs 1/4 tsp. salt 

1/2 tsp. nutmeg 1/4 tsp. pepper 


Pour butter in frying pan and melt; add milk, then flour, 
salt, pepper and nutmeg. Stir until mixture leaves the pan. Put 
in cool bowl and stir 1 egg at a time into the mixture. Drop by 
teaspoonfuls into hot soup; do not cover. 
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MEAT LOAF 


1 1/2 lb. ground beef 
1c. bread crumbs 
1 medium onion, chopped 


Mix and pour over loaf: 
1/2 can tomato sauce 


1c. water 
2 Tbsp. prepared mustard 


Vonda Bosh 


1/2 can tomato sauce 
1 egg, beaten 
Salt and pepper 


2 Tbsp. vinegar 
2 Tbsp. brown sugar 


Put in loaf pan and bake at 350° for 1 hour. 


BARBECUED SPARERIBS 


Marie Wood 


Cut 4 pounds of spareribs into serving pieces; add salt, 
pepper, onion and a little celery salt. Boil until nearly done; 
drain. Put into baking dish or casserole and brown in oven, 
then pour barbecue sauce over and bake until tender. 


1 medium onion 

2 Tbsp. butter 

2 Tbsp. vinegar 

2 Tbsp. brown sugar 
2 Tbsp. lemon juice 


1 small bottle catsup 
1 tsp. dry mustard 

3 Tbsp. Worcestershire sauce 
1 c. chopped celery 
2c. broth 


Brown onion and celery in butter; add other ingredients. 


SALMON LOAF 


1 large can salmon 

2 eggs, slightly beaten 
1 Tbsp. chopped parsley 
1 tsp. minced onion 

2 Tbsp. lemon juice 

1 tsp. prepared mustard 


Ruby Winter 


15 soda crackers, 
crumbled 

1c. milk 

1 tsp. salt 

1/8 tsp. pepper 

2 Tbsp. melted butter 


Flake salmon; add all other ingredients. Bake ina 
greased loaf pan 35 to 45 minutes in a hot oven (400°). Serve 
hot from oven or serve with white sauce and 1 chopped hard 


boiled egg added to white sauce. 
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ROLLED BEEF STEAK 


1 lb. round steak 

1/8 tsp. ground cloves 
Pepper 

Hot water or milk 

Salt and pepper 


Norma Anderson 


1c. soft bread crumbs 
1/2 tsp. salt 
1 small onion, chopped 
Flour and fat 


Cut round steak 1/2 inch thick into pieces 3x4 inches. 
Make a stuffing of bread crumbs, chopped onion, cloves, salt, 
pepper with enough hot water or milk to moisten. Spread the 
stuffing over pieces of steak; roll up each piece and tie with 
string. Dredge in flour and add salt and pepper. Brown in 
beef drippings or other fat, cover with boiling water and simme)! 
1 1/2 hours or until tender. Remove the string and serve the 
meat with the sauce in which it was cooked. 


MACARONI HAM SCALLOP 


1 Tbsp. salt 

3 qt. boiling water 

4 0z. macaroni 

1c. diced ham 

1/2 c. milk 

1 can mushroom soup 

1 Tbsp. chopped pimento 
1 Tbsp. chopped parsley 


Lorene Morgan 


1/2 c. grated American 
cheese 

1 Tbsp. butter 

1/4 c. chopped green 
pepper 

1/4 c. chopped onion 

1/8 tsp. pepper 


Cook macaroni until tender; drain and rinse. Melt butter 
in saucepan; add green pepper and onion; simmer about 5 
minutes. Add ham and brown lightly. Combine ham mixture, 
mushroom soup, milk, pimento, parsley and pepper with 
macaroni. Pour into greased casserole; sprinkle with grated 
cheese. Bake in moderate oven 45 minutes. 


NOODLE CASSEROLE 
1 pkg. noodles 


1 can cream of chicken soup 


1 can tuna fish 


Cook noodles and drain. 


Marva Shepherd 


1 can cream of mushroom 
soup 


1 small pkg. potato chips 


Combine the soup and tuna with 


noodles. Place in baking dish; season to taste. Cover with 


butter and crumbled potato chips. 


Bake 1/2 hour at 375°. 
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BEEF PATTIES IN SAVORY SAUCES Thelma Jackman 


1 lb. ground beef 1 tsp. vinegar 

Salt and pepper 1 tsp. sugar 

1/2 c. cold water Few drops Tabasco sauce 

3 Tbsp. salad oil 1 clove garlic, chopped, 

2 Tbsp. catsup or 1/2 tsp. onion 

1 Tbsp. prepared mustard 1 Tbsp. Worcestershire sauce 


Combine meat, seasonings and water; mix well and form 
into patties. Broil 3 inches from heat for 5 minutes, then turn. 
Combine remaining ingredients and simmer 5 minutes. Spread 
over patties and broil on other side for 5 minutes. One table- 
spoon of chopped onion may be added to meat patties and catsup 
or chili sauce substituted for sauce. Makes 6 patties. 


CABBAGE SWEET SOUR Barbara Powell 
4 c. (shredded) cabbage 1 small onion, sliced 
4 slices bacon, diced 1/2 c. water 
2 Tbsp. brown sugar 1/3 c. vinegar 
1 Tbsp. flour Salt and pepper 
2 cloves 


Cook the cabbage in salted water. Fry bacon; add brown 
sugar and flour; blend. Add water, vinegar and seasonings. 
Cook until thickens, then add cabbage. Serve. 


CHINESE CASSEROLE Eileen Ballow 
1 lb. ground beef 1 can cream of mushroom 

1 pkg. frozen peas soup 

2c. Sliced celery 3 Tbsp. cream 

1 onion, chopped Salt and pepper 


2 c. crushed potato chips 


Fry beef into brown crumbs and place in 2-quart casserole. 
Add salt and pepper. Add layer of peas, celery, onion. Mix 
soup and cream and pour ontop. Final layer, crushed potato 
chips. Bake at 375° for 40 minutes. 
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SOUR CREAM AND Judy Hall 
GREEN CHILI CASSEROLE 


2 cans cream of chicken 1 can diced green chilies 
soup 1 lb. cheese 
1/2 pt. sour cream 1 dozen corn tortillas 


Mix soup, sour cream and chiliin pan. Stir and cook 
until bubbly. Layer in casserole dish, starting with sauce, 
tortilla sauce, cheese, etc. Bake 30 minutes at 350° or until 
cheese is melted. 


TAMALE PIE Florene Taylor 
1c. yellow corn meal 2 Tbsp. oil 
3c. milk or water 1 clove garlic 
11/2 lb. ground beef 2 tsp. salt 
or chopped meat 1 pepper 
1 can whole kernel corn 2 onions 
3 cans tomato sauce or 2 tsp. chili powder 
1 can tomatoes 1 can olives 


Soak meal in milk; fry onions and pepper and garlic in oil; 
add meat and brown. Mix all together. Put in casserole and 
bake 1 hour at 350°. 


OYSTER DRESSING Blanche Pexton 


24 large soda crackers 1 small can oysters 


Pour hot water over the crackers and drain right off. Do 
not let stand in water. Add oysters (drained). Add: 


3 well beaten eggs Pepper, sage and salt 
lc. sweet cream to taste 


Grind 1 or 2 large onions and brown in 1/2 cube butter or 
margarine. Add to cracker mixture; add 10 ground celery 
stalks. Dressing is quite moist. If more moisture is needed, 
add oyster juice. Bake in moderate oven. 


PORK CHOP CASSEROLE Venice Ballow 


6 pork chops 2 cans cream of mushroom 
4 medium potatoes soup 


Brown pork chops in small amount of fat, then add about 2 
cups of water and 2 cans of soup. Add raw potatoes, cut in 
medium cubes and simmer until potatoes are done. 


BAKED EGGS IN TOMATO CUPS Joyce Wankier 
5 medium tomatoes D eggs 

1/2 tsp. salt 5 slices bacon 

2 Tbsp. butter Parsley 


Wash tomatoes; remove cores at stem end, then scoop out 
pulp and save. Sprinkle salt inside tomatoes and place butter in 
tomatoes, place in baking pan and bake 7 to 8 minutes at 400°. 
Remove from oven and break egg into each tomato, pour pulp 
over and cook eggs to desired consistency. Serve with bacon 
and parsley. Makes 5 servings. 


CHICKEN SUPREME (CASSEROLE) Faye Malmgren 


Boil a 5 pound chicken (turkey) with: 


1 chopped onion Salt to taste 
1 chopped carrot 


Cook until meat falls from bones. Cut into bite-size pieces. 
Break 1 1/2 loaves of bread into bowl and set aside. Melt 1/2 
cup butter in skillet and add: 

6 sprigs parsley 6 green onion tops, chopped 

Cook 5 minutes; add to bread crumbs, then add 1 teaspoon 
poultry seasoning and moisten with chicken broth or turkey 
gravy. Next, melt 1/2 cup butter in skillet. Add: 


2 tsp. salt 3) 4x a0ar 
Blend well and add: 


lec. milk 4 c. chicken broth 
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CHICKEN SUPREME (CASSEROLE) (Continued) 


Stir and cook until thick; beat 4 eggs and add to gravy. 
Grease casserole dish. Put dressing in first; pour over it 
1/2 of the gravy; sprinkle with the chicken and add remaining 
gravy. Cover with crushed potato chips and bake in medium 
oven. 


CORNED BEEF CASSEROLE Jessie Ann Wood 
1 pkg. noodles, cooked 1 can cream of chicken soup 
1 can corned beef 1c. milk 
1/4 c. cheese, grated 1/2 c. onion 
3/4 c. buttered bread crumbs 

(for top) 


Bake 45 minutes at 350°. 


SWEET AND SOUR SPARERIBS Vera Christensen 
1/2 tsp. salt 2 lb. pork spareribs, cut in 
1/2 c. sugar 1 1/2-inch pieces 
2 Tbsp. cornstarch 1/4 c. vinegar (optional) 

in 1/4 c. water 1 tsp. Accent (optional) 
1/2 to 3/4 c. catsup 2 Tbsp. soy sauce (optional) 


1/4 c. water 


Brown meat in hot skillet; add salt and drain off fat. Add 
Sugar and stir constantly until brown. Add vinegar, sauce, 
catsup and about 1/4 cup water; simmer 1/2 hour longer. Add 
cornstarch in water to thicken as desired. Add Accent. 


CHICKEN ASPARAGUS CASSEROLE Connie Taylor 
4c. soft bread cubes 1 chicken, cooked, boned 
2 c. shredded into bite size pieces 
cheese 1/2 c. flour 
1/2 c. butter, melted 1 tsp. salt 
2c. cooked asparagus 1/4 tsp. pepper 
1/4 butter 1c. chicken broth 
2c. milk 


CHICKEN ASPARAGUS CASSEROLE (Continued) 


Mix bread cubes with cheese; pour the 1/2 cup butter over 
and mix lightly. Put 1/2 mixture in baking dish. Cook aspara- 
gus and set aside. Make kind of cream sauce with the 1/4 cup 
butter, which you melt in pan. Add flour, salt and pepper. Stir 
in milk and chicken broth; cook and stir until thick; add chicken 
and blend well. Put cooked asparagus over bread mixture in 
dish. Top with the chicken in sauce. Sprinkle remaining 
bread mixture on top and bake at 350° for 35 minutes or until 
bubbly. 


MEAL IN ONE Fern Wankier 


Brown hamburger and onion salt and pepper. Put in 
casserole dish and add 1 can tomato soup and 1 can vegetable 
soup. (Do not add any water.) Mix well; top with mashed 
potatoes and grated cheese. Bake at 350° until bubbly and the 
cheese is melted. 


CHINESE FRIED RICE Patrice Aagard 
11/3 c. water 1/2 ec. onion, chopped 

11/3 c. minute rice 2-3 Tbsp. soy sauce 

3 Tbsp. butter 1/3 c. bacon or ham, 

1 egg, beaten cut up 


Bring 1 cup of the water to a boil in a saucepan; stir in 
rice. Remove from heat; cover and let stand 5 minutes. 
Meanwhile, cook egg in butter in a 10-inch skillet until set. 
Add onion and bacon and rice, until onion and bacon are lightly 
browned, about 5 minutes. Combine remaining water (1/3 cup) 
and the soy sauce; stir into rice. Makes about 3 cups or 4 
servings. 
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GREEN CHILI BURROS Judy Hall 


1 lb. hamburger or Salt 
round steak Pepper 
1 can diced green chilies Oregano 
Garlic salt 1 dozen flour tortillas 


Fry meat until done; pour off grease. Add flour to soak up 
grease and add water to make gravy. (Use 1 cup of water to 1 
tablespoon of flour.) Season and simmer until thickened. 

Spoon onto tortillas and fold up so ingredients won't spill; dig 
in. 


SALAMI Marilyn Mangelson 
5 lb. hamburger 5 tsp. Morton salt 

2 tsp. cracked pepper (Tender Quick) 

1 tsp. hickory smoked salt 21/2 tsp. garlic salt 

2 tsp. red pepper 21/2 tsp. mustard seed 


Mix all spices together well and mix with hamburger; 
knead well. Refrigerate 4 days. Mix once each day. On the 
fourth day, form into rolls and place on rack with a pan to 
catch grease. Bake at 150° for 10 hours. Turn every 3 hours. 
Take from oven and squeeze with paper towel to remove excess 
fat. 


CHILI Noreen Harper 
3 lb. ground beef 10 large cans red kidney 

1 large can tomato juice beans 

2 large chili bricks 2c. flour 


1/2 c. sugar 


PORK CHOP CASSEROLE Cheryle Stephensen 
5-6 medium size pork chops 1 can green beans 
5 potatoes 1 can cream of mushroom soup 


Brown pork chops and put in casserole dish. Peel and cube 
potatoes and pour potatoes and string beans over meat. Use 
liquid from the beans, then the mushroom soup. Pour over the 
meat, potatoes and beans; bake at 325° for 2 hours, or until 
potatoes are tender. You can top the casserole with a can of 
French fried onion rings. 
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MOCTEZUMA PIE (MEXICAN) Cheryle Stephensen 


6-8 corn tortillas 1/2 lb. Cheddar cheese 
Cooking oil 1/2 lb. Monterey Jack 

1 lb. chopped tomatoes cheese 

2 small cans green chilies 1 chicken, cooked and 

1c. cream shredded in large pieces 


Break and fry tortillas lightly (not hard). Fry chopped 
tomatoes with chopped onion. Cut chilies in strips. Ina 
greased baking dish alternate layers of tortillas with the tomato 
mixture, chicken, cream, chili strips and grated cheese; salt 
to taste. The last layer should be the tomato, cream and cheese 
mixture. Bake at 350° for 20-30 minutes. Overbaking may 
cause cream and cheese to curdle. 


VEGETABLE CASSEROLE Elenore Miller 
(Quick) 
1 can string beans 1 can mushroom soup 


Combine beans and soup; top with 1 can of French fried 
onion rings and bake until hot. 


ZUCCHINI CASSEROLE Geneva Anderson 

4-6 c. sliced zucchini 1c. sour cream or Imo 

1/4 c. chopped onion (I used 1/2 c.) 

1c. cream of chicken soup 1 (8 oz.) packaged seasoned 

1 c. shredded carrots stuffing mixed with 1/2 c. 
butter 


Cook squash and onions in boiling water for 5 minutes. 
Drain and combine soup and sour cream; stir in shredded 
carrot. Fold in drained squash mixture. In separate pan com- 
bine stuffing mix and melted butter. Spread half of stuffing on 
bottom of 12x17x2 inch pan. Spoon vegetable mixture on top 
and remaining stuffing on vegetable mixture. Bake at 350° 
for 25-30 minutes. You can eliminate the sour cream if you 
desire. 
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SWEET 'N SOUR MEAT BALLS Lucile Shepherd 


Mix: 
1 lb. ground beef 1 tsp. salt 
1 egg 2 tsp. chopped onion 
1 Tbsp. cornstarch Dash of pepper 


Form into 18 or more balls; brown in small amount of oil 
and drain. To 1 tablespoon oil add 1 cup pineapple juice and 
cook over low heat. Add mixture of: 


3 Tbsp. cornstarch 6 Tbsp. water 
1 Tbsp. soy sauce 1/2 c. sugar 
3 Tbsp. vinegar 


Cook until thick, stirring constantly; add meat balls, 1 
can drained pineapple tidbits or chunks, 3 green peppers, cut in 
strips. Heat thoroughly; simmer until meat is done. Serve hot 
over cooked rice. Makes 6-8 servings. 


POTATO CASSEROLE Irene Mangelson 


Boil 6-7 potatoes in jackets and peel and grate into a dish. 
Cover with the following sauce which has been combined and 
warmed on the above. 


1 can cream of chicken soup 1/2 pt. sour cream 
1/2 c. butter | 1/4 green onion, chopped 


Crush a handful of cornflakes; put in 1 tablespoon melted 
butter and sprinkle over potatoes. Bake at 350° for 25-30 
minutes. 


YUMMY POTATO CASSEROLE Ethel Thomson 


Boil 6 medium potatoes; cool and peel as you would for 
potato salad. Melt 1/4 cup butter; add 1 can cream of chicken 
soup. 


1c. sour cream 1/3 c. chopped onion, if 
1/2 c. shredded cheese desired 


Blend together well; pour over potatoes. Melt 2 tablespoons 
butter. Measure 2 cups cornflakes and crush. Add to butter 
and put on top of potatoes; bake 30 minutes at 350°. 
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ROLLED BEEFSTEAK Norma Anderson 


1 lb. round steak 1/2 tsp. salt 
1c. soft bread crumbs 1 small onion, chopped 
1/8 tsp. ground cloves Hot water or milk 

and pepper 


Cut round steak 1/2 inch thick into pieces (about 3x4 inch). 
Make a stuffing of bread crumbs, onion, cloves, salt, pepper 
with enough hot water or milk to moisten. Spread the stuffing 
over pieces of steak; roll up each piece and tie with a string 
or skewer it with toothpicks. Dredge in flour and add salt and 
pepper. Brown in beef drippings or other fat; cover with boiling 
water and simmer for 1 1/2 hours or until tender. Remove 
strings or toothpicks and serve with the sauce in which it was 
cooked. ) 


CHOW MEIN Ann Shepherd 

1 lb. ground pork 11/2 c. water 

1 medium onion 1 can bean sprouts 

1/4 square butter Thickening: 1 Tbsp. soy 

Salt and pepper to taste sauce, 1 Tbsp. sugar, 2 

2c. celery, cubed Tbsp. cornstarch, 2 Tbsp. 
cold water 


Brown pork and set aside; simmer 1 medium onion in 1/4 
cup butter 3 minutes. Add 2 cups cubed celery (not fine), 1 1/2 
cups hot water; cover and cook 5 minutes. Then add 1 can 
drained bean sprouts and pork that has been browned. Mix; 
cover and cook 5 minutes. Add thickening and simmer 1 more 
minute. 


BROCCOLI CASSEROLE Ann Shepherd 


1 small onion, chopped 1 pkg. frozen broccoli 
dvc. celery, diced 


Saute above in 1/4 cup butter; add: 


1c. mushrooms, diced 1c. Cheez Whiz 
1/2 c. cooked rice 


Mix and bake at 350° for 30-40 minutes. 
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MEAT BALL CASSEROLE Ann Shepherd 


1 lb. ground beef 1/4 tsp. pepper 
1 egg 1/4 c. dry bread crumbs 
2 medium potatoes 1 medium onion, chopped | 
2 medium carrots (grated 1 tsp. salt 

raw) 


Mix all ingredients together and shape into firm balls; fry 
until brown. Place in casserole bowl and pour 1 can mushroom 
soup (mixed with 1/2 can water) over meat balls. Bake 1 hour 
at 300°. 


VEGETABLE CASSEROLE Leora Christensen 


Cook and drain 1 package each of frozen broccoli, chopped, 
and frozen corn. Mix together and add 1 small jar of Cheez 
Whiz. Place in casserole and top with buttered cracker crumbs 
and bake in oven for 15-20 minutes while crumbs brown. 


TRY IT YOU'LL LIKE IT Leora Christensen 
(CASSEROLE) 

1 1/2 lb. ground beef 1 can vegetable beef soup 
1/2 chopped onion 1 can cream of mushroom 
3 Tbsp. sour cream soup 


Cook hamburger and onion. Drain grease and add sour 
cream. Stir in 2 cans of soup (do not add water); continue 
cooking the mixture until it boils. Pour over cooked rice or 
potatoes. ; 


CHILI BURGER 


1/2 large onion 1/2 tsp. salt 

1 tsp. chili powder 1 (1 lb.) can tomatoes 
21/3 c. hamburger 2 to 3c. warm water 
3c. bulgur — 


Brown beef and onion in large heavy skillet; add salt, 
tomatoes, chili powder and bulgur that has been soaking in 
warm water. Cover and cook over low heat for 25-30 minutes. 
Yield: 6 servings. 
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PINEAPPLE BAVARINA 


11/2 ce. cooked bulgur ~ 1c. milk 

(cooked as for cereal) 2 Tbsp. unflavored gelatin 
1/2 c. sugar 2 1/2 Tbsp. lemon juice 
11/4 c. pineapple juice 3/4 c. cream, whipped 
1/2 c. crushed pineapple 1/2 tsp. vanilla 


Combine sugar and gelatin in saucepan. While bulgur is 
cooking, add 1/2 of pineapple juice to gelatin and sugar mixture. 
Heat just to boiling; cool. Add remaining juices and pineapple, 
cooked, cooled bulgur, vanilla and milk, to the prepared gelatin 
and juice mixture; chill until thick but not firm. Fold whipped 
cream into chilled mixture; place in individual serving dishes; 
chill until firm. Yield: 12 servings. 


POPPED WHEAT 


Preheat heavy skillet. Cover bottom with dry wheat, no oil. 
Shake until popping stops. Use plain in recipes calling for 
popped wheat. Add butter or oil and season wheat with salt, 
garlic salt or onion salt and use as a wheat nut. 


WHEAT CRUNCH 


1/2 c. honey 1/2 tsp. vanilla 
1/3 c. regular powdered milk 1 c. popped wheat 
2 Tbsp. water 1 Tbsp. peanut butter 


Mix powdered milk and water to a paste. Cook honey to 
hard crack stage; add milk mixture and stir well over heat for 
about 1 minute. Add vanilla, peanut butter and popped wheat. 
Press in pan. Cool and cut in squares. 
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RECIPES FOR USING BASIC BULGUR* 


*(Whole kernel wheat, washed, simmer 1 hour, dried 2 
hours at 200° in oven), used cracked or whole. 


Breakfast Bowl: 


3c. cooked basic bulgur Milk 
1/2 c. water Sugar or honey 


Heat cooked bulgur in water. Serve hot with milk and 


sweeten to taste. Makes a chewy breakfast cereal. Add dried 
fruit for additional flavor and nutrition. 


Bulgur Seafood Salad: 


1c. basil bulgur 2-3 Tbsp. mayonnaise 

2 Tbsp. diced green onion 1/4 c. chopped green pepper 
3/4 c. diced celery 1c. favorite seafood 

1 tomato, cut in wedges Lettuce (optional amount) 


Marinate bulgur in mayonnaise; add remaining ingredients. 
Arrange greens around a bowl. Pile seafood on top. Yield: 
2-4 servings. 


Bulgur Beef Casserole: 


1 lb. ground beef 1 clove garlic, crushed 
1c. basic bulgur 1 Tbsp. parsley flakes 
1 large onion, diced 1 tsp. celery flakes 

2 cans tomato soup Salt and pepper to taste 


1/2 c. catsup or tomato sauce Grated cheese 


Saute meat and seasonings with onion. Combine bulgur 
with meat mixture, soup and catsup; pour into casserole. 
Sprinkle with cheese. Bake at 350° for 30 minutes. Serves 
6-8. 
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RECIPES FOR USING BASIC BULGUR* (Continued) 


Bulgur Tomato Casserole: 


3c. basic bulgur 3c. tomato juice 

1 tsp. salt 1c. grated cheese 

6 slices bacon, diced and 1/4 small onion, finely 
fried chopped 

4 Tbsp. flour 


Fry diced bacon; add flour, tomato juice and onion to make 
a sauce. Remove from heat and add 1/2 cup grated cheese. Pour 
over bulgur placed in buttered baking dish; top with remaining 
cheese and add bread crumbs if desired. Bake at 350° for 
approximately 45 minutes. 


STOVE-TOP BULGUR CASSEROLES 
Here are a number of special stove top casserole recipes 


using basic bulgur. 


Italian Bulgur Casserole: 


1/4 c. salad oil 1/2 tsp. basil leaves 

1 chopped onion 1/4 tsp. pepper 

1/2 lb. thinly sliced 3c. bulgur 
mushrooms 2 thinly sliced 

2 tsp. beef stock base zucchini 


1/2 ce. water 


Heat salad oil in large frying pan over medium heat; saute 
onion and mushrooms until limp and liquid has evaporated. In 
a small cup stir together beef stock base and hot water. Add 
liquid to the pan with basil leaves, pepper and cooked, drained 
bulgur. Cover and bring to simmer. Add zucchini; cover and 
simmer until bulgur is heated through and liquid is absorbed, 
about 10 minutes. Serves 6. 
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STOVE-TOP BULGUR CASSEROLES (Continued) 


Spanish Bulgur Casserole: 


4 slices bacon, cut into 1 lb. can tomatoes 
thin strips 2c. water 

1 large chopped onion 1/2 tsp. salt 

1/2 c. chopped celery 1 tsp. seasoned salt 

1/2 c. chopped green 1/4 tsp. pepper 
Bell pepper 1 tsp. sugar 

1 clove garlic, finely 1 tsp. Worcestershire sauce 
minced 1c. basic bulgur 


Saute bacon in heavy skillet over moderate heat; add 
onions, celery, green pepper and garlic. Continue cooking 
until onion is straw-colored. Blend in tomatoes, water, 
salts, pepper, sugar, Worcestershire sauce and bulgur. Cover 
and simmer over low heat until most of liquid is absorbed, 
20-25 minutes. 


BULGUR PILAF RECIPES 


Pilaf, as commonly understood, is a rice dish combined 
with seasonings, meat, fish or poultry. There are many 
variations. Pilaf made from wheat is more economical and 
certainly more nutritious. The following pilaf variations and 
main dishes will again prove the usefulness of wheat in the diet. 


Basil Pilaf Recipe (Mixture): 


2 Tbsp. butter 1/4 c. water 

3 Tbsp. chopped onion 1/2 tsp. salt 
1c. basil bulgur | 1/2 tsp. pepper 
1 dash MSG 


Heat butter in heavy skillet; add onion and saute until 
straw-colored. Add bulgur, water, salt, pepper and MSG. 
Cover and simmer over low heat until all liquid is absorbed. 
Serves 4. 
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BULGUR PILAF RECIPES (Continued) 


Beef-Flavored Bulgur Pilaf: 


1 basic pilaf mixture 1 Tbsp. Worcestershire 
2c. beef bouillon or stock sauce 


Substitute beef bouillon or stock for water in basic pilaf 
recipe; add Worcestershire sauce. Serves 4-6. 


Parmesan-Flavored Pilaf Mixture: 


Chicken-flavored pilaf 1/4 tsp. garlic salt 
mixture 1/2 c. Parmesan cheese 
1/4 c. chopped onion 1 Tbsp. chopped parsley 
flakes 


Add onion and garlic salt to chicken flavored pilaf recipe. 
After cooking, stir in cheese and parsley. Serves 4-6. 
Chicken-Flavored Bulgur Pilaf: 
Basic pilaf mixture 2c. chicken bouillon or stock 
Substitute chicken bouillon or stock for water in basic 
pilaf recipe. Serves 6. 
Tomato-Flavored Bulgur Pilaf: 


Basic pilaf mixture 1 c. chicken bouillon or stock 
1c. tomato juice 


Mix all ingredients and simmer. Serves 4-6. 


** EXTRA. RECIPES ** 
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BREAD 
ROLLS 
PASTRY 


COOKING SUGGESTIONS 


To toast coconut for cakes, put in pie pan and place in moderate oven. 
Stir often from edges, to brown evenly. 


* # he & & 


Flour should be sifted once before measuring. Fill the cup without packing. 


eH eee & 


Do not grease the sides of cake pans, grease only the bottoms. 


2 HU HD 


When beating egg whites do not tap beater on bowl of egg whites. The 
jarring of beater will cause the whites to lose a great deal of their fluffi- 
ness. The beater should be tapped on the hand to clear off the whites. 


eee te & 


Rub the bottom of the soup cup with a sliced whole garlic to accent the 
flavor of Navy Bean Soup. 


& & tht & 


Eggs should be at least three days old before using in cakes. 


& 2 Ht & & 


SLOW OVEN ........ 250 to 325 degrees 
MODERATE OVEN... . 350 to 375 degrees 
HOT OVEN) oc oo la: 400 to 450 degrees 
VERY HOT OVEN ... . 450 to 500 degrees 


#22 t & 


When making cake icing or candy consisting of milk or cream and sugar, 
add one teaspoon of ordinary table syrup for each cup of sugar used. Boil 
in the usual way. Your finished product will be much smoother and not so 
apt to become sugary. 


PRESERVED CHILDREN 


Take 1 large field, half a dozen children, 2 or 3 small dogs, a pinch of 
brook and some pebbles. Mix the children and dogs well together; put 
them on the field, stirring constantly. Pour the brook over the pebbles; 
sprinkle the field with flowers; spread over all a deep blue sky and bake in 
the sun. When brown, set away to cool in the bathtub. 


BREAD, ROLLS, PASTRY 


MY MOM'S WHOLE Ruth E. C. Tanner 
WHEAT PANCAKES 

2 eggs, beaten 1c. liquid: 2/3 to 3/4 ¢c. 
1c. whole wheat flour buttermilk and remainder 
1 Tbsp. sugar sweet milk 

1/4 c. oil 1/2 tsp. soda 


2 tsp. baking powder 


.Beat eggs thoroughly and add milk, oil and add to dry in- 
gredients and beat until smooth. Bake on hot griddle. 


BRAN MUFFINS Ruth E. C. Tanner 


Cream 2 1/2 cups sugar and 1 cup shortening. Sift 
together 5 cups flour, 5 teaspoons soda and 1 teaspoon salt. Mix 
together 4 cups bran flakes, 2 cups All-Bran and 2 cups boiling 
water. Add 4 eggs, well beaten, and 1 quart buttermilk. Mix in 
a large bowl; fold in chopped nuts, dates or raisins if desired. 
Put into jars in refrigerator. Makes 4 quarts. Will keep for 2 
months. Use as needed. Bake in muffin tins for 25 minutes at 
400°. 


WILD GRAPE HOT CAKE SYRUP Bonnie W. Nielsen 
Cook grapes until soft in a little water; squeeze out juice. 


Pour 2 cups boiling grape juice over 3 cups sugar. Stir until 
dissolved; pour into jars and seal. 


NO-MESS SCRAMBLED EGGS Judy Bosh 
4 eggs 1/4 c. shredded Cheddar 

3 Tbsp. milk or cream cheese 

1/2 tsp. salt 1/4 c. cubed ham 


Dash pepper 


Using fill ring, place all ingredients into 8 ounce boilable 


freezer bag; seal. Shake ingredients to mix well. When ready 
to cook, place in boiling water about 4-6 minutes, depending on 
desired doneness. Turn once while cooking. Yield: 2 servings. 
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ZUCCHINI ROUNDS Irene Mangelson 


2/3 c. Bisquick mix 1/4 c. shredded zucchini 
1/2 c. grated cheese squash 
1/4 tsp. pepper 4 beaten eggs 


Beat eggs; add squash, Bisquick mix, cheese, pepper. Stir 
until moistened; fry on hot skillet like hot cakes. Serve with 
butter and jam. 


HOT ROLLS Cindy Stephensen 
1 or 2 eggs, beaten 1 Tbsp. salt 

2 c. scalded milk Yeast with 1/2 c. 

4 Tbsp. sugar warm water 

4 Tbsp. shortening 6 c. flour 


Mix; let rise twice. Not too much the second time. Bake 
15-25 minutes at 375°. 
ZUCCHINI BREAD Kitty Beard 
Mix together: 


2c. sugar 2c. grated unpeeled zucchini 
1 c. Wesson oil 3 tsp. vanilla 


Sift together: 
3c. flour 1 tsp. soda 
1 tsp. salt 1 tsp. cinnamon 


1/2 tsp. baking powder 


Add these to first ingredients; then add 1/2 cup nuts. Bake 
at 350° for 45-50 minutes. Makes 2 loaves. 


FOUR LOAVES 100% Lilah Miller 


WHOLE WHEAT BREAD 

8 c. scalded milk 1 egg 

6 Tbsp. shortening 1 yeast cake 

6 Tbsp. sugar 18 sifted whole wheat flour 
6 tsp. salt (14 c. wheat) 


“OD Levan, Ut. 


WHOLE WHEAT WAFFLES 
(Extremely light) 


1 c. sifted whole wheat 
flour (a little white 
flour can be used) 

3 tsp. baking powder 


Cindy Hunt 


1/2 tsp. salt 

2 tsp. raw sugar 

2 eggs, separated 
11/4 c. milk 

1/4 c. cooking oil 


Sift dry ingredients; add egg yolks and milk gradually, 
beating with electric mixer on low speed. Add oil. Batter will 
be very thin. Beat hard for 2 minutes. Fold in beaten egg 
whites; bake in preheated waffle iron. You may add 1/2 tea- 
Spoon soda and substitute buttermilk for milk to make a richer 


waffle. 


DESSERT WAFFLES 


3 eggs, separated 
1c. milk 
1/2 c. cooking oil 


Relief Society 


1 c. whole wheat flour 
1/2 tsp. salt 
2 tsp. baking powder 


Separate eggs; blend each thoroughly. Combine yolks, 
milk, cooking oil and mix together. Combine flour, salt and 
baking powder in sifter. Sift dry ingredients into egg yolk 
mixture and mix well. Fold inbeaten egg whites; bake in hot 


waffle iron. 


GRIDDLE CAKES 


1/2 c:) flours: 

3 1/2 baking powder 
3/4 tsp. salt 

3 Tbsp. sugar 


Mary Rosquist 


1 egg, beaten 

1 1/4 c. sweet milk 

3 Tbsp. shortening, 
melted 


Mix flour and baking powder, salt and sugar. Combine egg, 
milk and shortening and add dry ingredients; stir until smooth. 
Drop by tablespoonfuls on hot griddle. Serves 4. 
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DELICATE FLUFFY PANCAKES Alice Shepherd 


3 Tbsp. soft butter 1 Tbsp. sugar 
3 egg yolks 1 tsp. baking powder 
1 2/3 c. thick 1 tsp. soda 
buttermilk 1/2 tsp. salt 
11/2 c. sifted flour 3 egg whites, stiffly beaten 


Beat egg yolks well; beat in buttermilk and sift dry ingre- 
dients; beatin butter. Gently fold in beaten egg whites. Bake 
as for favorite pancakes. 


PANCAKE MIX Carol Hansen 


Mix and grind together: 


3c. whole wheat 1c. soy bean 
1c. oats or oatmeal 1c. corn or popcorn 


Measure 8 cups of the flour mixture. Add: 


4 Tbsp. baking powder 1/2 c. sugar 
2 tsp. salt 1/2 c. powdered milk 


(Can use 1/2 cup whey instead of sugar and powdered 
milk.) Store in refrigerator in a covered container. To mix 
pancakes, mix: 


1 egg 7 Laie 
3/4 c. water 


One cup cream may be used instead of water and oil. Beat 
together and add to 1 cup pancake mix. Heat griddle until hot 
and cook. 


PANCAKES Karen Kenison 
2 eggs 6 tsp. baking powder 

2c. milk 2 Tbsp. sugar 

2to 21/2 c. sifted flour 2 Tbsp. melted lard 

1 tsp. salt 


Beat eggs and add milk; add sifted dry ingredients and 
beat smooth. Add lard or shortening and blend. Makes 20-25 
small pancakes. 
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GERMAN PANCAKES | Noreen Harper 


1c. flour 1c. milk 
6 eggs Dash of salt 


Blend together with mixer. Melt 6 tablespoons in dripper 
pan. Add batter and bake 25 minutes at 400°. 


Whole Wheat Variation (makes thin crisp pancakes): 


1/4 c. whole wheat flour 3 eggs 
1/4 c. white flour 1/2 to 3/4 c. milk 
Dash salt 
CHEESE STICKS Relief Society 
1 1/2 c. whole wheat flour 1/2 c. shortening 
3/4 tsp. salt 11/2 c. sharp Cheddar 
3/4 tsp. sugar cheese, grated 
3/4 tsp. ginger 2 to 4 Tbsp. water, beaten 
3/4 tsp. dry mustard with 1 egg yolk 


Sesame seed 


Put dry ingredients, shortening and grated cheese in bowl 
and blend thoroughly. Add water and egg yolk and blend. Roll 
into a ball and place on a lightly floured board. Knead about 
10 minutes; roll out about 1/4 inch thick. Cut into 12x2 inch 
strips and place on ungreased baking sheet. Sprinkle on 
sesame seed, if desired. Bake for 10 minutes at 375°. This 
recipe is also very good if you pinch off small pieces of dough 
and roll between your palms until it is the size of your little 
finger. Roll in sesame seed and bake about 15 minutes. 


WHEAT THINS Relief Society 
1 3/4:c. whole wheat flour 1/3 c. oil emulsified in 
11/2 c. white flour blender with 3/4 tsp. salt 


and 1c. water 


Mix dry ingredients; add oil, water and salt mixture. 
Knead as little as possible. Make smooth dough, then roll as 
thin as possible on unoiled cookie sheet (not more than 1/8 
inch thick). Mark with knife to size of crackers desired, but do 
not cut through. Prick each cracker a few times with a fork. 
Sprinkle lightly with salt or onion salt as desired; bake at 350° 
until crisp and light brown (30-35 minutes). 
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GRANOLA 


8 c. rolled oats 
6 c. rolled wheat 
2c. wheat germ 


2 tsp. salt 

2/3 c. honey 
1c. cooking oil 
Nuts if desired 


Noreen Harper 


1 pkg. coconut 
11/4 c. brown sugar 


1c. water 
3 tsp. vanilla 
2 tsp. cinnamon 


Mix together and spread on cookie sheets; cook at 225° 
for about 1 hour, stirring every 15 minutes. 


CHEESE CRACKERS 


1/3 c. milk 

1 Tbsp. cider vinegar 
11/4 c. whole wheat flour 
1/4 tsp. soda 


Relief Society 


1/2 c. wheat germ 

1/2 c. margarine 

1/2 c. sharp Cheddar 
cheese, grated 


Combine 1 cup whole wheat flour, milk and vinegar and set 
aside. Combine the rest of ingredients and knead until it 
resembles coarse meal. Add milk mixture and mix only enough 
to combine. Turn out on floured board and knead briefly. Roll 
out 1/3 inch thick and out in 2x1 inch pieces. Place on cookie 
sheet and prick with a fork. Bake at 375° for 15 minutes. 


Makes 5 dozen crackers. 


ANGEL BISCUITS 


4c. flour 

1 tsp. salt 

1 tsp. soda 

1 tsp. baking powder 
3 Tbsp. sugar 


Sift dry ingredients in bowl. 


Noreen Harper 


1c. shortening 

2c. buttermilk 

1 pkg. yeast 

2 Tbsp. warm water 


Cut shortening in; add butter- 


milk. Dissolve yeast in warm water and add extra flour if 
needed. Bake in greased pan at 450°. After rolling out on 
floured board and cutting into desired biscuit size. You don't 
have to let them rise, but they are better if you let them rise 
for about 10 minutes on stove or lowest heat unit. Store re- 
mainder of dough in refrigerator in plastic bag or airtight 


container. 
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GRANOLA | Phyllis Kenison 


4c. oatmeal 1 c. coconut 
1c. wheat germ 3/4 c. honey 
1/4 c. cooking oil 1 tsp. vanilla 


Mix together ingredients and spread on cookie sheet and 
bake at 300° for 20-30 minutes or until lightly brown. Stir 
occasionally while baking, then add: 


1/4 c. sunflower meats 1/4 c. sesame seed 
1/4 c. chopped almonds 1/2 c. raisins (can use dates 
or any nuts or any chopped dried fruit) 


Store in covered container. Use as cereal or snack. The 
nuts are added after baking to retain their vitamins. You may 
have a toastier granola by browning them too. 


WHITE BREAD Nancy Aagard 


1/4 c. dry yeast 1/2 c. sugar 

1c. warm water 3 Tbsp. salt 

9 c. hot water (from tap) 2 cubes margarine 
3c. instant dry milk Flour 


Soften yeast in warm water. Combine hot water, dry milk, 
sugar, salt, margarine and about 2 sifters of flour; beat well. 
Add softened yeast; beat well. Add enough flour to make a stiff 
dough, beating until dough is smooth and elastic. Let rise until 
double. Turn out on a floured surface and knead until dough is 
satiny and pushes back, adding a little flour as needed. Place 
in a greased bowl, turning once to grease surface. Let rise 
until double. Shape into loaves; put into greased loaf pans, let 
rise until double, about 1 hour. Bake at 375° for 45 minutes, 
changing loaves from top to bottom when half of the time is up. 
Makes 8 loaves. 


POTATO ROLLS Chloe Winn 


1 Tbsp. dry yeast 2 Tbsp. dry egg plus 2 1/2 

3/4 c. dry milk plus Tbsp. water to equal 1 egg 
11/2 c. water 2.1/4: to 3 c. Hour 

1/4 c. sugar 1.1/2 tsp,’ 'salt 

1/4 c. shortening 1/4 c. potato flakes 


Soften yeast in 1/4 cup warm water with 1 tablespoon sugar 
added. Scald milk. Mix milk, salt, sugar, shortening and 
potato flakes; cool to lukewarm. Add yeast and beaten egg; add 
2 cups flour and beat well. Add rest of flour (2 1/4 to 3 cups), 
to make a soft dough. Let rise until double in bulk; punch down 
and let rest 10 minutes. Form into favorite roll; let rise and 
bake at 400° for 10-12 minutes. 


BRAN MUFFINS Florence Peterson 


Pour 2 cups boiling water over 2 cups 100% Bran. Putin 
refrigerator to cool, 


21/2 c. sugar 1 qt. buttermilk 
4 eggs 1c. plus 3 Tbsp. Crisco 


Cream above 4 ingredients together. 


4c. Kellogg's Bran Buds 6 c. flour 
5 tsp. soda 2 tsp. salt 


Add third mixture to second and then add first. Will keep 
30 days in refrigerator. Don't stir after mixing first time. 
Bake at 425° for 18 to 20 minutes. Makes large amount. May 
cut recipe in half, 


DANISH DUMPLINGS Nancy Aagard 
Put into heavy fry pan: 
2 slices bread 1/4 tsp. nutmeg 
2c. milk 


Mash bread well into milk; add 1 cube butter or margarine. 
Bring all to boil, stirring well. Add all at once 1 1/4 cups 
flour. Stir well and continue folding and stirring until it is done 
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DANISH DUMPLINGS (Continued) 
and forms a ball. Remove into a bowl and cool. Add: 


2 eggs (one at a time, 1/4 tsp. salt 
stirring well) 


Stir well. Form into little dumplings, round in the center, 
with pointed ends. (Do this with a teaspoon by pressing the 
dough against the side of the bowl, being sure to dip the spoon 
into hot soup for each dumpling.) Drop them into the simmering 
soup and cook until they rise to the top. 


APPLE BREAD Ruby Winter 
1c. sugar 1/2 tsp. salt 
1/2 c. shortening 1 tsp. soda 
2eggs | 2c. flour 
1c. apples, ground 1 tsp. vanilla 
or grated 2 tsp. sugar 
1c. nuts, chopped 1/2 tsp. cinnamon 


11/2 Tbsp. buttermilk 


Cream sugar and shortening and eggs and apples; mix in 
sifted dry ingredients to which nuts have been added. Stir in 
buttermilk and vanilla; pour into a greased and lightly floured 
loaf pan and sprinkle top with mixture of the 2 teaspoons sugar 
and 1/2 teaspoon cinnamon. Bake in a 350° oven for 1 hour or 
until it tests done. Good served with drinks. 


WHOLE WHEAT BREAD (2 loaves) Codeal Brough 


2c. milk, scalded 1 Tbsp. salt 

4 c. whole wheat flour 1 egg, beaten 

1/4 c. molasses 2c. white flour 

1/4 brown sugar 1 Tbsp. yeast, dissolved 
2 Tbsp. shortening in 1/2 c. warm water 


Scald milk and add whole wheat flour and beat until it is cool 
enough to add yeast. Then add remaining ingredients, yeast 
last, and mix well. Let rise twice. Mold into loaves and put 
in pans; let rise about 30 minutes and bake at 400° for 50 
minutes. 
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REFRIGERATOR ROLLS Fern Wankier 


1c. flour 1 c. shortening 
1 Tbsp. salt 2c. boiling water 
3/4 c. sugar 


Pour boiling water over the above ingredients and mix well 
in mixmaster; add 2 eggs and beat well again. Add 1 table- 
spoon yeast that has been dissolved in 1 cup warm water and 
enough flour to make a soft dough. Knead and let rise twice 
about 1 hour each time. Refrigerate. Take out about 4 hours 
before baking time. After 1 hour, divide into 4 parts and each 
of these into 10. Make into balls and place in greased muffin 
tins or cookie sheets; let rise about 3 hours. Bake at 400° 
about 15 minutes. This will keep in the refrigerator for several 
days if you don't want to make it all up at once. 


FRENCH BREAD Viola Shepherd 
1 pkg. active dry yeast 1 Tbsp. sugar 

11/2 c. very warm water 11/2 tsp. salt 

1 Tbsp. soft shortening 4 c. sifted flour 


Sprinkle yeast into 1/2 cup of water; stir until dissolved. 
In a large bowl dissolve sugar and salt in remaining cup of 
water. Add shortening and yeast mixture and mix well. Add 
flour and mix well. Work through dough with spoon at 10- 
minute intervals for 5 consecutive times. Turn dough onto 
lightly floured surface and divide‘in half; shape into 2 balls. 
Let rest 10 minutes; roll each ball into a 9x12 inch rectangle. 
Then roll firmly as for jelly roll. Seal ends. Place rolls on 
baking sheet. Score top diagonally 6 times. Cover and let rise 
11/2 hours. Bake at 400° for 30 minutes. 


BUBBLE BREAD Floy Harper 
1/2 c. warm water 2tsp. salt 

2 pkg. dry yeast 2 eggs 

11/2 c. lukewarm milk 1/2 c. soft shortening 

1/2 c. sugar Flour 


Dissolve yeast in warm water; stir in milk, sugar, salt, 
beaten eggs and shortening. Stir in enough flour to make a soft 
_ dough (sweet dough is always better if slightly sticky). Knead 
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BUBBLE BREAD (Continued) 


until smooth, place in a greased bowl, cover and let rise until 
double. Make walnut size balls out of the dough. Roll in melted 
butter, then roll in sugar and cinnamon mixed, and place in an 
Angel cake pan. Only fill to half full. Sprinkle chopped nuts 
over dough; let rise and bake at 350° for 30-40 minutes. Turn 
out onto a plate; let cool only a little and drizzle frosting over 
it. 


HAMBURGER BUNS Ann Shepherd 
8 c. sifted flour 3/4 Coll 
2 Tbsp. yeast or 2 pkg. 1/2,/c.s. sugar 
2c. warm water 1 Tbsp. salt 
3 eggs 


Dissolve yeast in warm water. Combine water, yeast, oil, 
sugar, salt and mix. Add eggs and 4 cups of flour, mix with 
electric beater; add rest of flour and let rise until double. 
Divide into 3 parts and let rise a few minutes, then divide 3 
parts into eighths. Mold into bun shape and let rise on cookie 
sheet; bake at 350° for 20 minutes. 


BRAN MUFFINS Ann Shepherd 
2c. boiling water 5 tsp. soda 

1 qt. buttermilk 4 eggs, beaten 

2c. sugar 5 c. flour 

1c. shortening 3c. All-Bran 

1 tsp. salt 2c. 40% Bran Flakes 


Dissolve soda in water. Sift flour, sugar and salt; cut in 
shortening until mixture resembles coarse crumbs. Mix in 
eggs and soda-water. Add buttermilk; stir in All-Bran and 
Bran Flakes and mix until just moistened. Store in fridge, until 
ready to use. Fill greased muffin tins 2/3 full and bake in 450° 
oven for 10 minutes or until done. Dough will keep for 6 weeks. 
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PIZZA DOUGH Ann Shepherd 


1 pkg. active dry yeast 3 to 31/4 c. sifted flour 
3/4 c. plus 2 Tbsp. 1/2 tsp. salt 
warm water 


Dissolve yeast in warm water; add salt. Blend in flour to 
make stiff dough. Knead on lightly floured surface. Place in 
greased bow] and let rise until double. Spread on pizza pan. 
Enough dough for 2 pizzas. 


WHOLE WHEAT BREAD Carol Hansen 
7c. milk 3 Tbsp. yeast in 1/2 c. warm 
3/4 c. shortening water (add 2 tsp. sugar to 
3c. cracked wheat yeast mixture) 

3 eggs 5 tsp. salt 


1/2 c. molasses 


Add whole wheat flour to make dough stiff enough to knead. 
Let rise until double in bulk. Form into 6 loaves and let rise 
for 1 hour. Bake at 350° for 10 minutes, then turn to 300° for 
35 minutes. 


EASY WHOLE WHEAT BREAD Relief Society 
2 Tbsp. yeast 3 Tbsp. honey 

1/2 c. warm water 1/2 tsp. salt 

3c. warm milk 2 eggs 

1c. canned milk 9-10 c. whole wheat flour 


Dissolve yeast in water; add milks, honey, salt and eggs. 
Add whole wheat flour, stirring with a wooden spoon until itis 
stiff. Spoon into 3 oiled 4 1/2 x 8 1/2 inch bread pans and let 
rise to top of pan. Bake 10 minutes at 450° and 50 minutes at 
350°. This is a spoon bread and should be stirred with a spoon. 
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BISCUIT MIX (BISQUICK) Relief Society 


8 c. flour 4 tsp. salt 
1/4 c. baking powder 11/2 c. shortening 


Mix flour, baking powder and salt in a bowl; cut in 
shortening until mixture resembles coarse meal. Store in 
covered container. Do not refrigerate. Will keep 6 to 8 weeks 
in cupboard. 


BANANA NUT BREAD Judy W. Bosh 
1c. sugar 1/2 tsp. soda dissolved in 
1/2 c. shortening sour milk 

2 egg yolks 1 tsp. vanilla 

2 mashed bananas 21/2 c. flour 

2/3 c. sour milk 2 tsp. baking powder 

2/3 c. nuts 2 beaten egg whites 


Cream sugar and shortening; add egg yolks, mashed 
banana, milk and soda, vanilla. Add sifted dry ingredients and 
nuts. Fold in beaten egg whites. Bake in 2 greased loaf pans 
30 minutes at 350° to 375°, small pans 25-30 minutes at 325°. 
Mix 1 tablespoon vinegar with 1 cup milk for sour milk 


BANANA WHOLE WHEAT’ BREAD 


11/2 c. flour 1c. bananas, mashed 


2 tsp. baking powder 1/4 ec. water or buttermilk 
1/2 tsp. soda 1/4 c. shortening 

1 tsp. salt 1/2 c. brown sugar 

1 c. whole wheat flour 1 egg, slightly beaten 


Sift flour, baking powder, soda and salt; add whole wheat 
flour and mix well. Combine bananas and water. Cream 
shortening and add sugar; beat until light and fluffy. Add egg 
and mix until smooth. Add dry ingredients alternately with 
banana mixture, stirring just enough to combine. Turn into a 
greased loaf pan and bake at 350° about 1 hour. 
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DROP BAKING POWDER BISCUITS Mary Rosquist 
2c. flour 1/4 c. shortening 

3 tsp. baking powder 1c. milk 

1/2 tsp. salt 


Bake at 450° for 12 to 15 minutes. Yield: 1 dozen. 


NEVER FAIL BISCUITS Maurine Stephensen 
2c. flour 2 tsp. sugar 

2 tsp. baking powder 1/2 c. shortening 

1/2 tsp. cream of tartar 1 egg, beaten 

1/2 tsp. salt 2/3 c. milk 


Sift dry ingredients into bowl; blend in shortening. Mix 
egg with milk and add; roll out and cut. Bake 15 minutes at 
375°. May be used over a stew for meat pie. 


FRENCH BREAD Nina Morgan 
11/2 c. water 11/2 tsp. salt 
1 Thsp. sugar 4c. flour 


1 Tbsp. shortening 


Mix 5 times, every 10 minutes. Mix out in loaves. Let 
rise 1 1/2 hours and bake at 400° for 30 minutes. 


WHITE ENRICHED BREAD Nina Morgan 
(Makes 2 loaves) 
7c. flour 21/2 c. warm milk 
1 yeast cake, softened 3 Tbsp. shortening 
in 1/4 c. warm water 3 Tbsp. sugar 
1 Tbsp. salt 


Add 4 cups flour and beat well; add enough flour to make a 
soft dough. Mix well until it forms elastic ball. Let rise until 
tripled in bulk; bake in 2 loaf tins and let rise 1 hour. Bake at 
400° for 30 minutes. 
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ZUCCHINI BREAD Blanche Stephensen 


1c. white sugar 3c. flour, sifted 

1c. brown sugar 1 tsp. salt 

3 eggs, beaten 1 tsp. soda 

1c. salad oil $3 tsp. cinnamon 

2c. zucchini, grated 1/4 tsp. baking powder 
3 tsp. vanilla 1/2 c. chopped nuts 


Combine sugars, salad oil and eggs; beat until well 
blended. Add zucchini and vanilla. Sift and measure flour. 
Sift with salt, soda, cinnamon and baking powder and stir into 
the creamed mixture, blending well. Add chopped nuts; pour 
into 2 greased loaf tins and bake at 325° for 1 hour. 


BATTER FRANKS Ann Shepherd 
1 egg 1/4 tsp. paprika 

1/2 c. milk 1/2 tsp. dry mustard 

1c. Bisquick 1/8 tsp. cayenne pepper 

2 Tbsp. yellow corn meal 1 lb. franks (8-10) 


Heat deep fat to 375°. Blend egg and milk; stir in dry in- 
gredients. Dip franks into batter; fry until brown, 2 or 3 
minutes. 


BANANA BREAD Relief Society 
5 ripe bananas 11/2 c. sugar 

3 eggs 2 tsp. baking soda 

1 tsp. vanilla 2c. whole wheat 

3/4 c. margarine flour 

Nuts if desired 1c. white flour 


Put bananas, eggs, vanilla and margarine in blender and 
liquidize thoroughly. Pour mixture into large bowl; add 
remaining dry ingredients and mix well. Bake in 2 (41/2 x 
8 1/2 inch) greased bread pans at 350° for 20 minutes and at 
300° for 25 minutes. 
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WHOLE WHEAT BREAD Relief Society 


1c. hot water 1/2 oz. dry yeast 
1c. dark brown sugar or 3c. warm water 
1/2 c. molasses and 1/2 4 tsp. salt 
c. white sugar 6 c. white flour 
6 Tbsp. shortening 6 c. whole wheat flour 
1c. warm water 1c. cracked wheat 
2 Tbsp. honey (optional) 


Combine first 3 ingredients and stir until dissolved and let 
stand. Combine next 3 ingredients; let rise. Combine 2 mix- 
tures together. Then add rest of ingredients. Knead well; add 
more flour if needed. Let rise until double in bulk. Punch 
down. Form into loaves. Let rise until double in bulk. Bake 
at 400° for 45 minutes. Makes 6 loaves. 


SCONES | Irene Mangelson 


Dissolve 2 yeast cakes in 1/2 cup warm water. In a large 
bowl add: 


1/2 c. Wesson oil 1 tsp. salt 
1/4 c. sugar 2 beaten eggs 
2c. warm water 

Add enough flour for stiff dough; let rise 1 hour or until 
double in size. Roll out to about 1/4 inch thickness and deep 
fry in oil. 

Frosting (cream for desired thickness): 


1 pkg. powdered sugar 1 square margarine, melted 


Cream together; add maple flavoring and top with chopped 
nuts, coconut. These can also be eaten with butter and jam. 
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SPUDNUTS Vonda Bowles 


2 qt. milk 1 1/2 oz. mace or 1 can 

5 c. mashed potatoes, 5 oz. yeast or 2 yeast cakes 
finely mashed 3 Tbsp. salt 

8 eggs 10 lb. flour (4 c. to lb.) 

3c. sugar (approximately 15 c. for 

1 lb. shortening 1/2 of recipe) 


(2 c. solid fat) 


Melt shortening; add sugar and mix. Add warm potatoes 
and milk, eggs, mace and salt. Dissolve yeast in small amount 
warm water, then add to rest of mixture. Add the flour and mix 
into dough; let rise until double in size. Roll out and cut and let 
rise again. After cooking in deep fat, drain on piece of paper 
towel. (I cook them in my electric fry pan at 400° and then turn 
over when brown on one side.) While warm, dip into a sack of 
sugar or glaze by mixing powdered sugar and water. Make real 
thin. These can also be frosted with white or chocolate icing. 
Nuts or coconut may be put on top. (I find that 1/2 of this 
recipe is all that can be handled properly in the home.) Makes 
15 dozen. 


DONUTS Alma Weed Martenz 
3 Tbsp. lard 1 tsp. nutmeg 

2/3 c. sugar 273°C. milk 

1 egg 3/4 tsp. salt 


4 tsp. baking powder 
Cream sugar and lard; add egg and beat. Sift flour, salt, 


nutmeg, baking powder together. Add these alternately with 
milk. Roll and cut. Fry in deep hot fat. Makes 4 dozen. 
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BANANA NUT BREAD Ruth E, C, Tanner 


1/4 c. oil 2 tsp. baking powder 

3/4 c. raw sugar 1/2 tsp. salt 

1 egg 1/2 c. chopped nuts (walnuts) 
3 Tbsp. sour milk 2/3 c. mashed ripe 

2c. sifted whole bananas (2 large) 


wheat flour 


Cream oil and sugar; add beaten egg and milk, then dry 
ingredients which have been sifted twice. Add mashed bananas; 
pour into greased and floured loaf pan and bake for 1 hour and 
10 minutes to 1 hour and 20 minutes at 325° to 350°. 


CARROT BREAD FROM HAWAII Norma Anderson 
2 1/2 c. whole wheat 11/2 c. brown sugar 

flour 2c. grated carrots 
2 tsp. soda 3 eggs 
1/2 tsp. salt 1c. dates or 1/2 c. raisins 
1 ¢. oil 1/2 c. coconut or nuts 


1 tsp. vanilla 


Mix dry ingredients; add all liquids. Rest 20 minutes. 
Mix. Bake in 2 loaves 1 hour 15 minutes at 300°. Better when 
aged. 


MOLASSES BREAD Leora Christensen 
2 pkg. dry yeast 1 Tbsp. salt 
1/2 c. warm water 11/2 c. 100% natural cereal 
11/2 c. milk, scalded (cracked wheat or rye, etc.) 
1/3 c. shortening 2 c. whole wheat flour 
1/3 c. molasses 31/2 to 4c. sifted all- 
3 Tbsp. firmly packed purpose flour 

brown sugar Butter or margarine, melted 


Dissolve yeast in warm water; pour scalded milk over 
shortening, molasses, sugar and salt; stir:until shortening is 
melted and sugar is dissolved. Stir in cereal; cool to luke- 
warm. Add about 1 cup whole wheat flour; mix well. Stir in 
dissolved yeast. Add remaining whole wheat flour to make a 
soft dough. Turn dough out onto lightly floured surface; knead 
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MOLASSES BREAD (Continued) 


until smooth and elastic, about 8 to 10 minutes. Place in 
greased bowl, turning to grease surface of dough. Cover; let 
rise in warm place (85°) until double in size, about 1 1/2 hours. 
Punch dough down. Divide into 2 equal portions; let rest 10 
minutes. Make into 2 loaves; brush with butter and put in pans. 
Cover; let rise. Bake at 350° for 40-45 minutes or until done. 


BANANA NUT BREAD Reba Mangelson 
1/4 c. shortening 1/2 tsp. salt 

1/2 c. sugar 2 tsp. baking powder 

1 well beaten egg 1/2 tsp. soda 

1c. bran 1 tsp. vanilla 

2 Tbsp. water 1/2 c. chopped nuts 

1 1/2 c. mashed bananas 11/2 c. flour 


Cream shortening and sugar; add eggs, then bran. Mix 
thoroughly. Combine water and bananas; add alternately with 
sifted dry ingredients. Add vanilla and nuts. Bake in 5x9 inch 
loaf pans in moderate oven (350°) for 1 hour. Any type bran 
may be used. 


POTATO ROLLS Maurine Stephensen 
1 cake yeast 2 eggs 

1c. lukewarm water 2 tsp. salt 

3/4 c. lard 1c. milk 

1 c. mashed potatoes 7 c. flour 


1/2 c. sugar 


Mix shortening, potatoes, sugar and salt; add warm milk, 
yeast (which has been dissolved in warm water); add beaten 
eggs and flour. Let rise; roll and spread with shortening. Cut 
in strips and fold and twist. Let rise 1 hour and bake. 


LIGHT ROLLS Pauline Mangelson 


1 c. shortening 1/2 c. lukewarm water 
3/4 c. sugar 4 eggs 

2 tsp. salt 71/2 c. sifted flour 
1c. boiling water 1c. cold water 


2 yeast cakes 


In a very large mixing bowl cream shortening, sugar and 
salt; add boiling water and stir until mixture is smooth. 
Dissolve in lukewarm water, then add to shortening mixture, 
which has been cooled to lukewarm. Beat flour alternately 
with cold water; stir until dough is well blended and smooth. 
Grease top of dough. Place in refrigerator until ready to 
roll out, overnight. Roll out and let rise 2 to 3 hours; bake 
12 minutes at 400°. 


JEWISH COFFEE CAKE Bonnie Butler 
1/2 c. shortening 2c. sifted flour 

2 eggs 1 tsp. baking soda 

1c. sour cream 1 tsp. baking powder 

1c. sugar 1/2 tsp. salt 


1 tsp. vanilla 


Cream shortening and sugar; add unbeaten eggs and cream 
well. Add vanilla and dry ingredients alternately with sour 
cream. Pour 1/2 batter in tube pan; add 1/2 of filling; repeat 
with other 1/2 of batter. Sprinkle on top remainder of filling. 
Bake 45 minutes at 350°. 


Filling: 


1/4 c. sugar 1/2 c. chopped nuts 
2 tsp. cinnamon 
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CREAM PUFFS Norma Anderson 


1c. boiling water 1c. bread flour 
1/2 c. butter 4 eggs 


Put water and butter in saucepan. Bring to boil; add flour 
all at once and stir vigorously until it leaves the sides of pan. 
Remove from fire and add eggs, one at a time. Beat thoroughly 
after addition of each egg. Drop by spoonfuls into well-oiled 
muffin tins and bake 40 minutes in a hot oven. With a sharp 
knife make a cut in each puff large enough to admit cream 
filling. Makes 12 puffs. 


Cream Filling: 


2c. milk 2 eggs 
3/4 c. sugar 1 Tbsp. butter 
1/8 tsp. salt 1/2 tsp. vanilla 


Scald the milk in a double boiler. Mix dry ingredients and 
add scalded milk, stirring to mix well. Return to double 
boiler and cook 20 minutes, stirring constantly, until mixture 
thickens. Pour hot mixture over well beaten eggs, stirring 
vigorously. Add butter and cook 2 minutes longer. Add vanilla 
and put in cream puffs. 


SPUDNUTS Norma Anderson 


Heat together: 


1c. water 2 tsp. salt 

1c. shortening 3c. milk | 

1c. sugar 2 c. mashed potatoes 
Cool. Add: 

6 eggs 1 tsp. lemon rind 

2 yeast cakes 1/4 tsp. nutmeg 

2 Tbsp. lemon juice 12 - 13 c. flour 


Let dough rise 2 hours; roll on floured surface and cut 
with doughnut cutter. Place on floured tray and let rise 30 
minutes. Fry in deep fat (365° to 370°). Makes 100 or more. 
When fried, dip in glaze and drain on waxed paper. 


SPUDNUTS (Continued) 
Glaze: 


1 pkg. powdered sugar 1/2 c. hot milk 
1/4 tsp. vanilla 


Keep glaze warm. Set in pan of hot water while using. 


WHOLE WHEAT WAFFLES Norma Andersen 
2 egg yolks 11/4 c. whole milk 


Beat together. 


1/4 c. oil 3 tsp. baking powder 
2 tsp. honey or sugar 1/2 tsp. salt 
1 c. whole wheat flour 2 egg whites, beaten stiff 


Mix all ingredients together and add egg whites last. 


BEST EVER DOUGHNUTS Relief Society. 


1 qt. milk, scalded 4 c. white flour 

and slightly cooled 4 c. whole wheat flour 
10 Tbsp. sugar 1/2 tsp. nutmeg 
8 Tbsp. Mazola 7 Tbsp. dry yeast 


1 Tbsp. salt 


Put milk in mixing bowl; add sugar, Mazola, salt and 
nutmeg. Add yeast last. The rest of the ingredients will cool 
the milk so it will not kill the yeast. Add whole wheat and 
white flour and knead until well blended. Turn out on a floured 
board and knead by hand only until you can handle it. Roll out 
1/2 inch thick. Cut and allow to rise for 5 minutes. Deep fry 
at 375°. Drain on paper towel. Dip in doughnut glaze, roll in 
cinnamon-sugar mixture, frost with doughnut chocolate frosting 
or vanilla frosting. Dip frosted doughnuts in slivered almonds, 
chopped nuts or coconut. Makes 2 dozen. To achieve best 
results, do not alter this recipe, except the proportions of 
flour, if youlike. Tip: This recipe also makes great maple 
bars. Use same thickness as for doughnuts and cut in 2x4 
inch rectangle. Deep fry and frost with maple frosting. Do not 
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BEST EVER DOUGHNUTS (Continued) 


put frosted doughnuts in a closely covered container. Cover 
only the ones with a cinnamon and sugar coating. 


Glaze: Sift 1 package of powdered sugar. Add 1/3 cup of 
milk and 1 teaspoon vanilla. 


Cinnamon-Sugar Mixture: 
1c. sugar 4 tsp. cinnamon 


Mix together. 


RAISED DOUGHNUTS Olive Poulsen 
2 yeast cakes 12 Tbsp. melted shortening 
1 qt. milk (lukewarm) or butter 
3 Tbsp. sugar 1 tsp. mace 
lc. sugar 3 eggs 

1 tsp. salt 


Warm milk; dissolve yeast cake and 3 tablespoons sugar in 
milk. Add enough flour to make a soft batter. Let stand until 
bubbles come to top. Mix sugar, salt, melted shortening, mace 
and eggs, well beaten. Add to batter, then add flour to make 
moderate dough. Let stand in warm place 11/2 hours. Roll 
out 1/4 to 1/2 inch thick; cut and place on table and rise again 
until light. 


DOUGHNUTS Karen Kenison 
1 pkg. yeast 3/4 c. mashed potatoes 

1/4 c. warm water 2 eggs, beaten 

1c. milk, scalded 5-6 c. flour 

1/4 c. shortening 1 lb. powdered sugar 

1/4 c. sugar 6 Tbsp. water 

1 tsp. salt 1 tsp. vanilla 


Scald milk. Melt shortening in scalded milk; add sugar 
and salt to milk mixture and cool. Dissolve yeast in warm 
water; add yeast mixture, add flour and knead well. Let rise 
until double in size. Roll out and cut; let rise about 15 minutes. 
Fry in deep fat; dip in icing and stand in cookie sheet to cool. 
Frost with white frosting. 
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DOUGHNUTS Vera Christensen 


1c. sugar 1/4 tsp. cinnamon 
21/2 Tbsp. butter 1/4 tsp. grated nutmeg 
3 eggs 11/2 tsp. salt 

1c. milk Flour to roll 


4 tsp. baking powder 


Cream butter and add 1/2 of sugar. Beat egg until light; 
add remaining sugar and combine mixtures. Add 3 1/2 cups 
flour mixed and sifted with baking powder, salt and spices, then 
enough more flour to make dough stiff, enough to roll. Roll out 
to 1/4 inch thickness; shape with doughnut cutter, fry in deep 
fat at 380°. Fat must be kept a uniform temperature. If too 
cold, doughnuts will absorb fat; if too hot, doughnuts will brown 
before sufficiently risen. 


BUNS | Nina Taylor 
1c. lard 2 tsp. lemon flavoring 

3c. milk 2 yeast cakes 

1c. canned milk 13 c. flour to make soft dough 
3 eggs, beaten 1 tsp. salt 


Scald milk and add to other ingredients. 


HONEY DATE-NUT BREAD Melba Ballow 
1c. dates, chopped 1c. boiling water 

3/4 c. honey 2 Tbsp. shortening 

1 egg 1c. chopped walnuts 

11/2 c. sifted flour 1/2 tsp. salt 


2 tsp, baking powder 


Cook dates in water until mixture is thick. Cream honey 
and shortening together; add egg, date mixture and nuts. Add 
dry ingredients, which have been sifted together. Bake in 
greased loaf pan for 1 hour and 20 minutes at 325°. 
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RAISIN, CINNAMON -ROLLS - Vonda Bosh 


2 pkg. yeast 1/2 c. raisins 
2c. warm water 7 c. flour 

4 eggs, beaten 3/4 c. sugar 
2 squares butter or 2 Thsp. salt 


margarine (soft) 


Dissolve yeast in warm water in large bowl; stir in eggs 
and butter and raisins, then stir in flour mixture. When smooth, 
seal down and set in refrigerator overnight. (Will keep up to 
1 week.) When ready to use, roll out dough and brush top with 
melted margarine; sprinkle with sugar and cinnamon and 
chopped nuts, if desired. Roll as for jelly roll and cut 1 inch 
slices. Place cut side down on greased pan; allow to rise for 
2 hours. Bake at 350° for 15 to 20 minutes, or until golden 
brown. 


BANANA BREAD LOAF Marilyn Kindall 
1/2 c. shortening 2c. sifted flour 
1c. sugar 11/2 tsp. baking powder 
2 eggs 1/4 tsp. salt 
1c. bananas 1/2 tsp. soda 
11/2 Tbsp. sweet 1c. ground walnuts 
or sour milk 1 tsp. lemon juice 


Cream butter and sugar thoroughly; beat eggs until light. 
Add milk and lemon juice to bananas and combine with first 
mixture; add dry ingredients and nuts. Stir just enough to 
combine ingredients well. Do not beat. Bake in greased loaf 
pan at 350° for 45 minutes. 


SPUDNUTS Gwen Stephensen 
2 eggs 2 yeast cakes, dissolved 

5 Tbsp. sugar in 1/2 c. warmwater 
11/2 tsp. salt 2c. scalded milk 

4 rounded Tbsp. shortening 6c. flour 


1c. mashed potatoes 
Add eggs (well beaten), sugar, shortening and potatoes; add 


milk, yeast and salt. Let rise until light; roll out and cut; let 
rise 20 minutes. Cook in hot fat. 
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DOUGHNUTS Enid Worwood 


2 Tbsp. shortening 21/2 tsp. baking powder 
1/2 c. sugar 1/4 tsp. salt 
2 eggs 1/4 c. orange juice 


2c. flour (plus rind) 


Fry in deep fat. 


EASY BUNS Faye Winter 
11/2 c. scalded milk 1 c. shortening 

1c. sugar 1 pkg. raisins or 

3 eggs fruit mix 

2 yeast cakes 1 tsp. salt 


Use enough flour to stir up a soft dough with a wooden 
spoon. Let rise once. Knead down and roll out. Cut in 
Squares; let rise and bake 15-20 minutes at 400°. 


SPANISH BUNS Anna Shepherd 


3 eggs (save whites of 2) 1/2 c. shortening 
2c. brown sugar 


Cream with sugar with your hands. 


1 c. sour milk (use sweet 1 tsp. soda (mix with milk) 
milk and add a little 1 tsp. vanilla 
lemon juice) 21/4 c. flour 


Icing for Spanish Buns: 


1c. nuts Beaten whites of 2 eggs 
1c. brown sugar 1 tsp. vanilla 
1/4 c. white sugar 


Spread over batter and bake in slow oven for 40 minutes. 
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ZUCCHINI NUT BREAD Mary Louise Diamond 


1c. sugar $8 eggs 
1c. brown sugar 1c. salad oil 


Mix all together and beat. Add: 


2c. peeled and grated 3 tsp. vanilla 
zucchini squash 


Mix well. Add and sift together: 


3c. flour 3 tsp. cinnamon 
1 tsp. salt 1/4 tsp. baking powder 
1 tsp. soda 


Mix well. Add 1/2 cup chopped nuts and mix well. Put in 
floured loaf pans and bake 1 hour at 350°. ! 


CHEESE BUNS Janet Carter 
11/2 c. diced cheese 3 Tbsp. catsup 

3 chopped eggs (hard boiled) 3/4 Tbsp. salt and little 
11/2 Tbsp. grated onion pepper 

1/3 c. canned milk 3/4 c. green pepper (optional) 


Some type of meat, chopped, may be added. Serve open 
face on hamburger buns. Bake 7 minutes at 400°. 


CINNAMON ROLLS Blanche Stephensen 
3 yeast cakes 3c. milk, scalded 

3/4 c. warm water 2 heaping Tbsp. shortening 
2c. sugar 1/2 pkg. raisins (optional) 

2 tsp. salt 7 or 8c. flour 

2 eggs 


Stir the yeast, water, sugar, salt and eggs well. Add 
cooled, scalded milk and shortening. Add raisins and flour. 
Put all ingredients together and let rise once until double in 
bulk. Spread out on floured board and pull until 3/4 inch thick. 
Spread with soft butter. Sprinkle thickly with brown sugar and 
cinnamon. Roll and cut in l-inch slices. Place on greased 
pan and let rise until light. Bake in 375° oven until brown, about 
20 minutes. 
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CINNAMON ROLLS Fern Francom 


1 c. hot mashed potatoes 4 large eggs, beaten 
1c. potato water or lc. sugar 
just water 1c. soft butter or 
1c. milk, scalded margarine (I put 1 
7 c. flour (measure cube in liquid before 
before sifting) adding flour and 1 cube 
2 pkg. dry yeast on the dough when rolled 
11/2 Tbsp. salt out) 


Combine liquids and 1 cup measured flour; beat until 
thoroughly blended. Let cool until lukewarm. Sprinkle yeast on 
top and stir into mixture. Add eggs and other ingredients and 
flour and stir thoroughly; let rise a second time, then turn out 
on floured board. Roll out dough; spread with soft butter. 
Sprinkle thickly with brown sugar; add cinnamon and chopped 
nuts. Roll as for jelly roll; cut into l-inch slices. Place so 
slices just touch in buttered pan with sides. Let rise and bake 
20 minutes at 375°. 


a* EXTRA RECIPES ** 
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CAKES 
COOKIES 
DESSERTS 


HANDY CHART OF KITCHEN MATH 
(Size of Pans and Baking Dishes] 


Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking 
dish? Will your fancy mold be the right size for the recipe? See below for the answers. 


COMMON KITCHEN PANS TO USE AS CASSEROLES 
WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 
9-inch pie plate 
8x1%-inch layer cake pan—C 
7 3/8 x 3 5/8 x 2%-inch loaf pan—A 


6-cup baking dish: 
8 or 9x1%-inch layer cake pan—C 
10-inch pie plate 
8% x 3 5/8 x 2 5/8 inch loaf pan—A 


8-cup baking dish: 
8x8x2-inch square pan—D 
11x7x1%-inch baking pan 
9x5x3-inch loaf pan—A 


10-cup baking dish: 
9x9x2-inch square pan—D 
11%x7%x 1%-inch baking pan 
15x 10x 1-inch jelly-roll pan 


12-cup baking dish and over: 
13%2x8'2x2-inch glass baking pan 12 cups 
13x9x2-inch metal baking pan 15 cups 
14x 10%x2%-inch roasting pan 19 cups 


TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS 


Tube Pans: 
7%x3-inch ‘Bundt’ tube pan—K 6 cups 
9x3%-inch fancy tube or ‘Bundt’ pan J or K 9 cups 
9x3%-inch angel cake pan—I 12 cups 
10x3%-inch ‘Bundt’ or ““Crownburst’” pan—K 12 cups 
9x3%-inch fancy tube mold—J 12 cups 
10x4-inch fancy tube mold (Kugelhupf) —J 16 cups 
10x4-inch angel cake pan—I 18 cups 


Melon Mold: 
7x5%x4-inch mold—H 6 cups 


Spring-Form Pans: 
8x3-inch pan—B 12 cups 
9x3-inch pan—B 16 cups 
Ring Molds: 
8%2x2%-inch mald—E 4’, cups 
9%x2%-inch mold—E 8 cups 


Charlotte Mold: 
6x4%-inch mold—G 72 cups 


Brioche Pan: 
9%x3%-inch pan—F 8 cups 


CAKES, COOKIES, DESSERTS 


FROSTING Edra Morgan 
1 Ib. powdered sugar 1 (3 oz.) pkg. cream cheese 
1 stick butter or 1 tsp. vanilla 

margarine 1/2 c. chopped nuts 


Cream well and spread on cake. (Some crushed pineapple 
added to this is very good. ) 


FROSTING Edra Morgan 
1 (8 oz.) pkg. cream cheese 1 box powdered sugar 

1 stick margarine 2 tsp. vanilla 

ANGEL FOOD TOPPING Edra Morgan 
4 egg yolks Juice and pulp of 2 or 3 

1c. sugar oranges 


2 Tbsp. coconut 
Cook until thick; add coconut. Cool and then add to 1/2 
pint of whipping cream. Serve on top of Angel Food cake. 
Top with cherry. 
FRCSTING Edra Morgan 


1c. sugar 1/4 c. Karo syrup 
1/3 c. water 


Cook to 4-inch thread and add slowly to 2 beaten egg whites. 
Beat until holds stiff peaks. 
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SPEEDY FLUFFY FROSTING Edra Morgan 


1/3 c. water 1/2 tsp. cream of tartar 
1 Tbsp. light corn syrup Pinch salt 
1c. sugar 1 egg white 


1 tsp. vanilla 


Place water, corn syrup, sugar, cream of tartar, salt in 
saucepan; stir over heat until sugar is completely dissolved. 
Place egg white in bowl and whip until white begins to hold 
shape, about1/2 inch. Add hot mixture and beat at high speed 
until it turns white and holds its shape. 


LEMON FROSTING Edra Morgan 
Mix: 

2 3/4 c. powdered sugar 2 Tbsp. lemon juice and 

1/2 tsp. salt a little grated rind (or 

1 whole egg 1 tsp. vanilla extract) 
Add: 

1 Tbsp. corn syrup 1/2 c. Nucoa 


Beat at high speed until thick and creamy. 


GRAHAM CAKE Florene Taylor 
1 c. butter or shortening 1 tsp. nutmeg 

21/2 c. sugar Pinch of salt 

2 eggs 1 qt. graham flour 

1/4 tsp. cloves or whole wheat 

2 tsp. cinnamon 1 lb. pkg. raisins 


Cream butter and sugar; add eggs, one at a time, and 
beat well. Add spices and salt. Boil raisins in 1 quart water 
for 5 minutes; cool and add the 1 teaspoon soda, then add to 
first mixture along with the flour. Bake in loaf pans for 1 hour. 
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POOR MAN'S CHOCOLATE CAKE Alma Weed Martenz 


11/2 c. sifted flour | 1/2 tsp. salt 
1c. sugar 1 tsp. soda 
3 Tbsp. cocoa 


Sift all into 8x8x2 inch ungreased cake pan; add 6 table- 
spoons oil, 2 tablespoons vinegar and 1 tablespoon vanilla. 
Pour in 1 cup water. Mix thoroughly with fork; bake in a 350° 
oven for 30 to 35 minutes. 


COCKEYED CAKE Lilah Miller 
3.c. flour 10 Tbsp. oil 

2c. sugar 2 Tbsp. vinegar 

6 Tbsp. cocoa 2 tsp. vanilla 

2 tsp. soda 2c. cold water 

1 tsp. salt 


Mix all dry ingredients well, then make 3 holes; in one, 
put oil and second put vinegar and in the third, put vanilla, then 
pour cold water over whole thing and mix well. Bake at 350° © 
for 1/2 hour or until done. 


Icing: 
2/3 c. sugar 1/2 tsp. vanilla 
2/3 c. canned milk 1c. chopped nuts 
2 egg yolks 1 1/3 c. coconut 


1/3 c. shortening 


In small saucepan put sugar, milk, egg yolk and shortening. 
Bring to boil over medium heat. Remove from heat and add 
vanilla, nuts and coconut. Whip until stiff and then let cool for 
15 minutes before putting on cake. 


SANPETE COUNTY STARCH. CAKE Leona Mangelson 


6 eggs, separated 2 tsp. double-acting baking 
1c. sugar powder 
1c. sifted potato 1/4 tsp. salt 

starch 3 Tbsp. water 


1 tsp. lemon extract 


Beat egg yolks until they are a pale yellow color, then very 
slowly add sugar, a little at a time, and beat well. Beat 
thoroughly. Beat egg whites until stiff, but not dry, and fold 
into the mixture with flavoring. Pour batter into a 9-inch tube 
pan; bake in slow oven for 1 hour at 300°. 


ORANGE SUMMER CAKE Florene Taylor 
1c. butter or margarine 1/2 lb. orange slices 

2c. sugar (gumdrops), chopped 

4 eggs 1 c. coconut 

1 tsp. soda 1c. orange juice 
3/1/2.cesflour 2c. powdered sugar 

1/2 c. buttermilk 2c. nuts 


1/2 lb. dates, chopped 


Cream butter and the 2 cups sugar until smooth; add eggs, 
one at a time, beating well after each addition. Dissolve soda in 
buttermilk and add to creamed mixture, then add dates, nuts, 
coconut and orange slices. This makes a very stiff dough. 
Grease and lightly flour 9x13 inch pan-or large tube pan. Bake 
at 250° for 21/2 hours. Then combine the 2 cups powdered 
sugar and 1 cup orange juice and pour over hot baked cake and 
let stand overnight. 


FLUFFY COCOA CAKE Beverly Paystrup 
2c. sugar 1/2 tsp. salt 

2 eggs 11/2 c. buttermilk 

1c. hot water or sour milk 

3c. flour 1/2 c. shortening 

2 soda 1/2 c. cocoa 


Cream sugar with shortening and eggs; dissolve cocoa in 
hot water; set aside to cool. Sift flour, soda and salt together. 
Combine 1/3 of the sifted ingredients to creamed mixture. Stir 
in buttermilk. Add another 1/3 dry ingredients, then water and 


FLUFFY COCOA CAKE (Continued) 


cocoa mixture, ending with the remainder of dry ingredients. 
Avoid overbeating. Bake in greased and floured pan at 350° 
for 40 minutes. 


BROWNIES Patrice Aagard 
2c. sugar 2c. flour 

1c. shortening 6 Tbsp. cocoa 

1 tsp. vanilla 1/2 tsp. salt 

4 eggs 1c. milk 

1c. nuts Small marshmallows 


Cream together sugar and shortening; add eggs, one ata 
time, beating well after each one. Add together flour, salt and 
cocoa and alternate with milk. Bake at 350° for 45 minutes. 
Remove from oven and put small marshmallows on hot cake. 
Cover with tin foil until cake cools and marshmallows melt. 
Frost with chocolate frosting. 


SOUR CREAM CAKE Karen Kenison 
2 eggs 1/2 tsp. soda 

1 tsp. baking powder 1 tsp. cinnamon 

1c. sugar 1/2 tsp. cloves 

1c. sour cream 1/2 tsp. nutmeg 


11/2 c. flour 
Beat together eggs, sugar and cream; add dry ingredients, 


sifted. Sprinkle top with 1/2 cup raisins and nuts before baking. 
Bake at 350° for 30 minutes. 


CHOCOLATE CAKE Nellie Thomas 
In small bowl mix together: 


2/3 c. cocoa 1/2 c. boiling water 
1/2 c. sugar 


Let cool. In large bowl mix together: 


2/3 c. shortening 2 eggs 
2c. sugar 
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CHOCOLATE CAKE (Continued) 


Add 1 teaspoon vanilla and cocoa mixture. Mix well and 


add: 
2c. flour 1c. boiling water with 1 
1 tsp. salt tsp. baking soda stirred in 


Mix all together for about 2 minutes; bake at 350° for 
30 minutes. 


PINEAPPLE MERINGUE CAKE Ramona Wilson 
1c. sifted cake flour 11/2 c. sugar 

2 tsp. baking powder 2 tsp. vanilla 

1/8 tsp. salt 1/2 c. shortening 

4 large eggs, separated 5 Tbsp. milk 


3/4 c. chopped pecans 


Resift flour with baking powder and salt. Beat egg whites 
to soft peaks (gradually beat in 1 cup sugar, continuing to beat 
until stiff). Fold in 1 teaspoon vanilla; set aside. Cream 
shortening with remaining 1/2 cup sugar; beat in egg yolks; 
blend in flour mixture alternately with milk. Stir in remaining 
teaspoon vanilla. Pour into 2 greased and floured 8-inch layer 
cake pans. Top each with half the meringue and sprinkle with 
pecans. Bake in moderate oven (350°) about 40 to 45 minutes, 
until cake tests done. Remove from oven to cool in pans. 
Loosen edges with small spatula and turn out. Place 1 layer 
meringue side down, on serving plate, and spread with 
Pineapple Cream Filling. Top with second layer, meringue 
side up. Refrigerate until serving time. 


Pineapple Cream Filling: 
Drain a 13 1/2 ounce can crushed pineapple well; beat 1 


cup whipping cream with 1 1/2 teaspoons powdered sugar and 
1/4 teaspoon vanilla until stiff. Fold in crushed pineapple. 


BROWNIES Benet Aagard 
5 Tbsp. cocoa 1 square margarine 

Melt together and cool slightly. 
4 eggs, beaten 2c. sugar 

Add sugar to eggs. 


1 tsp. vanilla 2 scant c. flour 
Pinch of salt 1/2 tsp. baking powder 


Bake at 375° for 25 minutes. 


MAYONNAISE CAKE Benet Aagard 
Combine: 


2c. flour 1/2 c. cocoa 
1c. sugar 1/4 tsp. salt 
2 tsp. soda 


Add: 


1c. mayonnaise 1 tsp. vanilla 
1c. cold water 


Bake at 350° for 30 minutes. 


PICNIC CAKE Eva Bendixion 


1 heaping c. cut dates 11/2 c. boiling water 
1 tsp. soda 


Cool and set aside. 


1c. sugar 3/4 c. shortening 
2 eggs 


Mix real well. Put first ingredients into creamed mixture 
after itis cooled. Then add 2 cups sifted flour, 1/4 teaspoon 
salt. Mix and put in greased flour dripper, then sprinkle over 
dough, 1/2 cup brown sugar, 1/2 cup chopped nuts, 1/2 cup of 
chocolate chips. Bake at 350° for 45 minutes. 
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WHIPPED CREAM CAKE 


2c. sifted cake flour 
3 tsp. baking powder 


Fern Wankier 


1/2 tsp. salt 
1c. whipping cream 


3/4 c. sugar 1 tsp. vanilla 


2 eggs 


Sift dry ingredients together 3 times. Whip cream until 
stiff. Add vanilla and 2 unbeaten eggs. Mix and fold in dry 
ingredients. Bake 25 to 30 minutes in a moderate oven. 


COOKIE CAKE Vinese Taylor 


1/2 c. shortening 1 egg 

1c. sugar 1c. raisins in 11/2 c. water 
2c. flour and simmered for 5 minutes 
1 tsp. soda (drain water and save 3/4 
1/2 tsp. salt Cc.) 


2 tsp. cinnamon 
1 tsp. vanilla 


Nuts, if desired 


Cream shortening, sugar and egg; add dry ingredients 
alternately with water and mix well. Bake at 350° for 15-20 
minutes. Make a glaze of powdered sugar, butter, cream 
chocolate or lemon flavoring and spread thin over cake while 
warm. 


CHOCOLATE APPLESAUCE CAKE Benet Aagard 


3c. flour 2c. applesauce 
11/2 c. sugar 1c. water 
l/2°¢. cocoa. 2/3 C,.011 


2 tsp. soda 
1 tsp. salt 


2 Tbsp. vinegar 
2 tsp. vanilla 


Bake at 350° for 45 minutes. 
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OATMEAL CAKE Vonda Bosh 
11/4 c. boiling water 1c. Quaker oats (quick) 


Combine and let stand 20 minutes. 


1/2 c. butter or margarine 1 tsp. vanilla 
1c. white sugar 1 rounded tsp. baking powder 
1c. brown sugar 2 eggs 


Cream together, then add oatmeal and: 


11/2 c. flour 1/2 tsp. cinnamon 
1/2 tsp. salt 


Bake in dripper at 350° for 40 minutes. 
Icing: 


1/4 c. canned milk 1/2 c. sugar 
1 egg 


Place in pan and stir until begins to boil; add 1 teaspoon 
vanilla, 1 cup coconut, 1 cup chopped nuts. Spread on cake 
while hot. 


DAVY CROCKETT BARS Janet Carter 
1c. white sugar 1 tsp. soda 

1 c. brown sugar 2c. quick oats 

1 c. shortening 1c. nuts and chocolate 

3 eggs chips 

1 tsp. vanilla 1 tsp. salt 

2c. flour 1 tsp. baking powder 


Cream sugar, shortening, eggs and vanilla; add sifted 
flour, salt, soda and baking powder; stir oats, nuts, chocolate 
chips. Pat out on large cookie sheet; bake at 350° for 10 to 
20 minutes. Remove from oven when light brown and the bars 

will remain chewy. Cut in squares. 
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CHOCOLATE CAKE Ruth E, C. Tanner 


Sift together into large mixing bowl: 


3c. flour 1 Tbsp. soda 
3c. sugar 1/2 tsp. salt 
1/2 c. cocoa 

Then add: 
2 eggs 1 c. boiling water 
le. oil 1 tsp. vanilla 


1c. buttermilk 


Mix thoroughly; put batter into an extra large dripper cake 
pan. Bake at 350° for approximately 35 minutes. Watch care- 
fully and do not overbake. Makes a large moist and delicious 
cake. (For our altitude here in Levan, it is best to decrease the 
sugar by 2 or 3 tablespoons and increase the liquid by 2 or 3 
tablespoons. ) 


WACKY CHOCOLATE CAKE Anna Shepherd 
b1/2'ey four 1 tsp. vinegar 

3/4 c. sugar 1 tsp. vanilla 

2 Tbsp. cocoa 6 Tbsp. oil 

1 tsp. soda 1c. cold water 


1/2 tsp. salt 


Sift dry ingredients into ungreased baking pan. Make 3 
holes in mixture; pour oil in one, vinegar in one and vanilla in 
one. Pour water over all and mix well with fork. Bake 25 
minutes at 350°. 


SOUR MILK CAKE Ruth E, C. Tanner 
1c. sour milk 1 tsp. soda 

1c. sugar 1/2 c. raisins, chopped 
1/3 c. butter or margarine 1 tsp. cinnamon 

2c. flour 1 tsp. nutmeg 

1 egg 1 tsp. allspice 


Mix. Bake in square 10x10 inch pan at 350° for 40 minutes. 


-126- Levan, Ut. 


GINGERBREAD Ruth E. C. Tanner 


2 eggs 3c. flour 
1c. sugar 2 tsp. soda 


1c. molasses 
1c. shortening 
1 tsp. each cloves, mixed 


Spices, cinnamon and ginger 


Cream sugar, molasses and shortening together; add beaten 


Pinch of salt 
1c. boiling water 
plus 3 Thsp. 


eggs and spices, then flour, soda and salt; lastly, add boiling 
water. Bake in large dripper pan at 350° for 45 minutes or less 
and watch carefully. Makes a delicious moist cake. 


BANANA NUT CAKE 


1 c. mashed banana (ripe) 
2 eges 

2c. flour 

1c. nuts 

1/2 tsp. salt 

11/2 c. sugar (1c. white, 


Ruth E. C. Tanner 


1/2 c. shortening 
1/2 tsp. baking powder 
1/4 c. buttermilk 
plus 2 Tbsp. 
1 tsp. vanilla 
3/4 tsp. soda 


1/2 c. brown) 


Mix all ingredients well. Pour batter into 13x9x2 inch pan. 
Bake at 350° until done. For our altitude, decrease sugar by 2 
tablespoons. 


BROWNIES Julie Mangelson 
4 eggs 2 cubes butter or 

2c. sugar margarine 

2c. flour 1 c. nuts 


1 tsp. vanilla 1/2 c. cocoa 


Beat eggs, butter and sugar together; add rest of ingre- 
dients. Bake in 9x13 inch pan at 350° for 25-30 minutes. 
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JAM CAKE Inez Sorbe 


1c. shortening 1/2 tsp. salt 

13/4 c. sugar 1 tsp. soda 

3 well beaten egg yolks 1 tsp. cinnamon 

Lee phat 1c. buttermilk 

3c. flour 3 stiffly beaten egg whites 


Thoroughly cream shortening and sugar; add egg yolks and 
jam and beat well. Add sifted dry ingredients alternately with 
buttermilk, beating well after each addition. Fold in egg 
whites. Bake in 3 waxed paper-lined layer cake pans in 
moderate oven for 30 minutes. Cool and frost. Note: When 
you need buttermilk and have none, add 1 or 2 tablespoons 
vinegar to 1 cup milk and let stand a few minutes. 


SUGAR PLUM CAKE Sherleen Turner 

2c. unsifted all-purpose 1c. cut-up cooked prunes 
flour 1 c. chopped nuts 

11/2 c. sugar 21/2 tsp. baking powder 

11/4 tsp. baking soda 1 tsp. salt 

1 tsp. cinnamon 1 tsp. nutmeg 

1 tsp. allspice 3 eggs 

3/4 c. salad oil 1c. buttermilk 


In large bowl combine flour, sugar, baking powder, soda, 
salt, cinnamon, nutmeg and allspice, mixing well. Add salad 
oil, eggs and buttermilk. Beat slowly until dry ingredients are 
moistened, scraping sides of bowl. Beat 3 minutes on medium 
speed, scraping bowl frequently. Blend in prunes and nuts, 
Turn into greased and floured 9-inch Bundt pan and bake at 
350° for 50-60 minutes or until cake tests done. Cool in pan 
10 minutes, then turn out on rack to cool. Serve warm with 
butter sauce. Makes 12 servings. Ifdesired, substitute 1 
cup whole wheat flour for 1 cup all-purpose flour. 
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APPLE CAKE Sherleen Turner 


4 c. chopped apples 1 c. chopped nuts 
2c. sugar 2 eggs 

2c. flour 11/2 tsp. soda 
1c. oil 1 tsp. salt 

2 tsp. vanilla 1 tsp. cinnamon 


Pour sugar over apples and let stand for 1 hour. Add 
remaining ingredients and bake in greased 9x13 inch pan for 1 
hour at 350°. This can be made ahead and frozen. 


NUT LOAF Ruth |...C.. Tanner 
4 c. sifted flour 11/2 c. chopped nuts 

5 tsp. baking powder 2 tsp. grated lemon rind 
11/2 tsp. salt 1/2 c. seedless raisins 
ia/2c, sugar 2 eggs 

1/2 c. shortening 2c. milk 


Sift together flour, baking powder, salt, sugar. Cut in 
shortening until mixture is fine. Blend in nuts, lemon rind and 
raisins. Beat eggs and milk together; add all at once to dry 
ingredients; stir until flour mixture is just dampened. Spoon 
batter into greased and floured loaf pan (8 1/2 x 41/2 x 21/2 
inch). Bake in a 325° oven 1 hour; cool thoroughly. Itis 
better if stored for 24 hours before cutting. Freezes well. 


BANANA CAKE Ruthie Cc, banner 
3/4 c. shortening 1/2 c. milk with 1 tsp. 

3 eggs, beaten well vinegar 

orc, flour 3/4 tsp. baking powder 
11/2 tsp. soda 1/2 tsp. salt 


Add dry ingredients and milk; then add 3 or 4 mashed 
bananas and 1 teaspoon vanilla or banana flavoring. Beat well 
and pour into greased and floured Angel Food pan; bake at 375° 
for 1 hour. Frost with orange frosting (fresh orange juice, 
margarine and powdered sugar). 
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CONFETTI CAKE 


Sheet cake (approximately 


9x13 inch, either white, 


yellow or Angel Food) 
1 (1 1b. 14 oz.) can fruit 
cocktail 


Mary Jane Winter 


2 Tbsp. lemon juice 

3 Tbsp. granulated sugar 

1 Tbsp. cornstarch 

1/2 pt. heavy cream, 
whipped and sweetened 

1 large or 2 small bananas 


Buy cake mix or make cake of your own. ‘Turn cool cake 
upside down on large serving plate. Drain fruit cocktail 
thoroughly and to 1/2 cup of the syrup, add the lemon juice. 
In saucepan combine sugar and cornstarch; stir in cold syrup 
and lemon juice; cook over low heat until clear and transparent 
(about 5 minutes). Set aside to cool. Spread fruit on top of 
cake to within 1 inch of outside edge. Frost sides and rim of 
cake with sweetened whipped cream. Slice banana and arrange 
in the whipped cream. Spoon cooled glaze over fruit and set in 


refrigerator at least 1 hour. 


CHOCOLATE CAKE 


2c. sugar 

2 cubes butter 
4 eggs 

lec. milk 


Alice Shepherd 


2c. cake flour 

21/2 squares baking 
chocolate 

2 tsp. vanilla 

1 c. chopped nuts 


Cream butter, sugar and well beaten egg yolks and butter. 
Add milk and sifted flour alternately. Add melted chocolate, 
vanilla and nuts. Beat egg whites and fold in last. Bake at 


350° for 45 minutes or longer. 


APPLESAUCE CAKE 


1/2 c. shortening 
1/2 c. brown sugar 
1 c. applesauce 
2c. flour 

1 tsp. soda 

1/2 lb. raisins 


Bake 50 minutes. 


Edra Morgan 


1/2 c. nuts 

1 egg 

Juice of 1 lemon 
1/2 tsp. cloves 

1/4 tsp. nutmeg 
1 tsp. cinnamon 
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PERFECT PLAIN WHOLE WHEAT CAKE Lilah Miller 


1/2 c. margarine 2c. sifted whole 
11/2 c. brown sugar wheat flour 

2 tsp. vanilla 3 tsp. baking powder 
3 eggs, separated 1/2 tsp. salt 

1c. water 1/2 c. powdered milk 


Use mixmaster if possible. Cream margarine and sugar; 
add vanilla and cream. Add egg yolks, one at a time, beating 
well after each addition. Sift dry ingredients together; add 
alternately with water. Fold in beaten egg whites last. Bake 
in well-greased 8x12 inch pan at 350° for 30 to 35 minutes. 


Topping: 
3 Tbsp. melted butter 1/2 c. coconut 
2c. brown sugar 1/2 c. chopped nuts 


Sprinkle over batter before baking, or use streudel mix 
topping: 1/2 tablespoon butter, 3/4 cup whole wheat flour, 
1/2 cup brown sugar, 1/2 teaspoon cinnamon. Cut butter into 
ingredients until lumpy texture. Sprinkle over cake and bake 
until golden brown. 


RAISIN ORANGE POUND CAKE Verna Gardner 

3/4 c. seedless raisins, 1/2 tsp. cream of tartar 
chopped coarsely 1/2 c. very soft shortening 

2c. sifted flour Grated peel and juice of 

11/4 c. sugar 1 small orange plus water 

11/2 tsp. baking powder to make 1/2 c. 

1 tsp. salt 2 eggs, unbeaten 


Coarsely chop raisins. Sift next 5 ingredients; add short- 
ening and liquid with peel. Beat until smooth and fluffy; add 
eggs and beat again. Fold in raisins by hand. Pour into 
greased and floured loaf pans and bake 60-65 minutes at 350°. 
Remove from tins; pour over warm cake: 


1/4 c. sugar, dissolved in 2 tsp. rum flavoring 
1/4 c. orange juice 
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CHOCOLATE FUDGE CAKE Myrtis Stephensen 


12/2 co sugar 3/4 c. milk 
2/3 c. shortening 2 cr tour 
3 eggs, unbeaten 2 3/4 tsp. baking powder 
3 squares unsweetened 1 tsp. salt 
chocolate 


Bake 30-35 minutes at 350°. Frost with fluffy 5 minute 
frosting. 


Frosting: 
2 egg whites, unbeaten 1/2 c. cold water 
11/2 c. sugar 1 Tbsp. corn syrup 
1/8 tsp. salt 1 tsp. vanilla 


1/4 tsp. cream of tartar 


Place all ingredients except vanilla in top of double boiler 
over boiling water; beat until mixture forms a peak. Remove 
from water and add vanilla. 


ORANGE CAKE Vinese Taylor 
1c. sugar 1 tsp. soda 

1 @. sour cream 2 eggs 

1c. raisins. (cut) 1 orange, ground 

2c. flour 


Cream sugar and eggs; add other ingredients and bake for 
30 to 35 minutes at 350°. 


COOKIE CAKE Pauline Mangelson 
4 c. flour 2c. brown sugar 

2 tsp. cinnamon 2c. applesauce or 

2 tsp. nutmeg peaches or pears 

2 tsp. soda 1/2 c. walnuts 

Dash of cloves Small pkg. milk 

1/8 tsp. salt chocolate chips 


1/2. Onl 2tsp. vanilla 
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COOKIE CAKE (Continued) 


In large mixing bowl combine flour, cinnamon, nutmeg, 
soda, salt, cloves. In another bowl combine oil, brown sugar 
and applesauce. Add dry ingredients and mix well; stir in 
walnuts, chocolate chips and vanilla and mix well. Batter will 
be quite thick. Pour into cookie sheet that has been floured 
and greased and bake at 350° for 25 to 30 minutes. Frost with 
vanilla frosting if you want. 


DUMP CAKE Bonnie W. Nielson 

1 (No. 2) can crushed 1 pkg. cake mix (either 
pineapple white or yellow) 

1 (No. 2) can instant cherry 1 cube butter or margarine 
pie filling 3/4 ce. chopped nuts 


Grease 9x13 inch pan. Dump in pineapple - juice and all. 
Dump cherries evenly ontop of pineapple; sprinkle cake mix 
evenly on top. Dot with thin slices of butter. Sprinkle with 
nuts. Bake 20 minutes at 350°, then 25 minutes at 300°. 


MOM'S FRUIT CAKE Melba Ballow 


Boil 1 package raisins 20 minutes in 4 cups water. Cool; 
add 1 cup coffee, 1 cup melted lard, 2 cups sugar, 5 cups 
flour, 4 heaping teaspoons cocoa, 2 teaspoons soda, 5 cups 
flour, 2 teaspoons cinnamon, 2 teaspoons nutmeg, 1 teaspoon 
allspice, 1 teaspoon cloves, salt, walnuts and gumdrops (I 
like spice ones). Bake at 350° for 1 hour in Bundt pan and 1 
loaf tin or round pan and 1 loaf tin. This is a recipe my mother 
pioneered. 


OATMEAL CAKE Melba Ballow 


Pour 1 1/2 cups boiling water over 1 cup oatmeal; let stand 
20 minutes. Cream 1/2 cup shortening, 1 cup sugar, 1 cup 
brown sugar. Add 2 eggs; beat. Add 11/2 cups flour, 1 tea- 
Spoon soda, 1 teaspoon baking powder, 1 teaspoon salt, 1 tea- 
Spoon cinnamon and oatmeal mix. Bake in greased dripper 35 
minutes. Bring to boil 1 square margarine, 3/4 cup brown 
sugar, 1/3 cup canned milk, 1 teaspoon vanilla, 3/4 cup chopped 
nuts, 1 cup coconut. Pour over hot cake and put under broiler 
2 or 3 minutes. 
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APPLESAUCE CAKE 


1c. butter 
11/2 c. sugar 
4 tsp. cocoa 

2 tsp. nutmeg 

2 tsp. cinnamon 
1 tsp. allspice 
1/4 tsp. cloves 


SILLY CAKE 


2c. flour 

2c. sugar 

2 tsp. cinnamon 
1/2 tsp. salt 


Norma Anderson 


3c. applesauce 

1 pkg. raisins 

1c. nuts 

5c. flour 

1 rounded tsp. baking 
powder 

1 rounded tsp. soda 


Vicky Taylor 


1 stick margarine, 
or 1/2 c. oil 

1/4 c. cocoa 

1c. water 


Bring margarine, cocoa and water together. Pour over 


dry ingredients and mix well. 


Add 2 eggs, 1 teaspoon vanilla, 


1/2 cup buttermilk and 1 teaspoon soda. Beat well; bake well 
20 minutes at 400°. Bake cake in a large cookie sheet with 


sides. 
Frosting: 


1 stick margarine 
4 tsp. cocoa 


6 Tbsp. milk 
1/2 tsp. vanilla 


Boil together and pour over 1 pound powdered sugar; add 


nuts and pour on hot cake. 


TEXAS SHEET CAKE 


Sift together: 


2c. sugar 


Irene Mangelson 


2c. flour 


In a saucepan bring to rapid boil: 


1c. margarine 
(2 cupes) 


4 Tbsp. cocoa 
1c. water 


Pour over sugar and flour and mix well. 
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TEXAS SHEET CAKE (Continued) 


Add: 
1/2 c. buttermilk 2 beaten eggs 
1 tsp. soda 1 tsp. vanilla 


1/2 tsp. cinnamon 


Mix well and pour in large cookie sheet; bake 25 minutes at 
350°. 


Icing: Mix in saucepan - 


2 Tbsp. cocoa 2/3 stick butter 
4 Tbsp. milk 


Bring to rapid boil; remove from heat. 


About 2/3 box powdered 1 tsp. vanilla 
sugar 1c. nuts 


Beat and spread on hot cake. 


BROWNIES Louise Taylor 


In double boiler melt 14 ounces caramels with 1/3 cup 
canned milk. 


1 pkg. German chocolate 1/3 c. canned milk 
cake mix 1 c. chopped nuts 
3/4 c. melted butter 


Mix all together. Put 1/2 in cake pan; pat down. Bake for 
6 minutes at 350°. Remove from oven; sprinkle 1 cup chocolate 
chips over cake, then spread melted caramels over chocolate 
chips. Spread rest of cake mix on top and bake 18 minutes at 
350°. Do not overbake. 
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COCOA COTTAGE CAKE 


21/2 ¢.-plus 2 Tbsp. 
sifted all-purpose flour 

iy/4 ey. (cocoa 

1/2 tsp. soda 

1/2 tsp. baking powder 
L/2itsp. Salt 

1/2 c. butter, softened 
1c. granulated sugar 


Vinese Taylor 


1c. firmly packed 
brown sugar 

3/4 c. small curd 
cottage cheese 

2 eggs 

1c. evaporated milk 

1 Tbsp. lemon juice 

1c. chopped walnuts 


Sift together flour, cocoa, soda, baking powder and salt. 
Cream butter with combined sugars; add cottage cheese and 
beat until well blended. Beat in eggs, one at a time. Add lemon 
juice to evaporated milk; add dry ingredients alternately with 
evaporated milk to creamed mixture, beginning and ending with 
the dry. Stir chopped nuts. Bake in well-greased and floured 
pan at 375° for 45 to 50 minutes. 


Cocoa Fudge Frosting: 


3 Tbsp. butter, melted 
1/4 c. cocoa 


1c. unsifted powdered sugar 
2 Tbsp. evaporated milk 


Combine all ingredients and beat until smooth. Spread 


evenly over top of cooled cake. 


OATMEAL FUDGE NUT BARS Irene Mangelson 


1c. butter or margarine 
2c. brown sugar 


2 eges 
2 tsp. vanilla 


2:17 2°," Our 

1 tsp. soda 

1 tsp. salt 

3c. quick rolled oats 


Cream together butter and sugar; mix in eggs, vanilla. 


Sift together flour, soda and salt; stir in oats. 


dients to creamed mixture and mix until well blended. 


Fudge Nut Filling: 


1 (12 oz.) pkg. semi-sweet 
chocolate morsels 

1 (14 0z.) can sweetened 
condensed milk 


2 Tbsp. butter 
1/2 tsp. salt 

1 c. chopped nuts 
2 tsp. vanilla 
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Add dry ingre- 


OATMEAL FUDGE NUT BARS (Continued) 


In top of double boiler mix together chocolate morsels, 
sweetened condensed milk, butter and salt. Stir over boiling 
water until smooth. Stir in nuts and vanilla. In bottom of 
greased 15x10 inch baking pan spread 2/3 of oatmeal mixture. 
Cover with chocolate filling and dot with remaining oatmeal 
mixture. Bake at 350° for 25 to 30 minutes. Cool and cut into 
squares to serve. 


CARROT CAKE Reba Mangelson 
2c. brown sugar 2c. grated carrots 

3 eggs 2 tsp. vanilla 

ic. oil 1c. nuts 

Small can crushed pineapple 1 c. coconut 


Sift 2 cups flour and 2 teaspoons cinnamon, 1 teaspoon 
soda, 1/2 teaspoon salt. Bake at 350° about 40 minutes or until 
done. (Glaze: 11/2 cups powdered sugar, 1 square margarine, 
vanilla. ) 


PUMPKIN CAKE ROLL Dixie Taylor 
3 eggs. 2 tsp. cinnamon 

1c. sugar 1 tsp. ginger 

2/3 c. pumpkin 1/2 tsp. salt 

1 tsp. lemon juice 1/2 tsp. nutmeg 

3/4 c. flour 1/2 c. finely chopped 

1 tsp. baking powder walnuts 


Beat eggs on high speed of mixer for 5 minutes; gradually 
beat in sugar. Stir in pumpkin and lemon juice. Sift together 
flour, baking powder, cinnamon, ginger, nutmeg and salt. Fold 
- into pumpkin mixture; pour into well greased and floured 
15x10x1 inch jelly roll pan. Top with finely chopped walnuts and 
bake at 375° for 15 minutes, or until done. Roll in towel 
sprinkled with powdered sugar. 


Filling: 
1c. powdered sugar 4 Tbsp. margarine 
2 (3 oz.) pkg. cream 1/2 tsp. vanilla 


cheese, softened 
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PUMPKIN CAKE ROLL (Continued) 


Combine sugar, cream cheese, margarine and vanilla and 
beat until smooth. Unroll cake and spread with filling. Roll up 
again and wrap well in plastic wrap, then foil. Freeze until 
ready to use, or put in refrigerator an hour before serving. 


JELLO CAKE Mary Jane Winter 


Use 1 package each orange, cherry and lime jello. Set each 
one separately with 1 cup hot water and 1/2 cold water to each 
package. Set these a day ahead. 


2c. whipped cream 1 pkg. lemon jello 
1 c. pineapple juice 1c. graham cracker 
1/4 c. sugar crumbs 


1/4 c. melted butter 


Combine sugar and pineapple juice; heat until sugar is 
dissolved. Add lemon jello and stir until dissolved. Add 1/2 
cup cold water; set aside in fridge until syrupy. Add crumbs 
and melted butter and press 1/2 on the bottom of an oblong dish. 
Cut the jello (orange, cherry, lime) into cubes, about 1/2 inch 
square. Dip sharp knife into hot water and score gelatin, 
dipping knife after each cut. Run the knife around edge of tray. 
Lift out gelatin with wide spatula also dipped in hot water. The 
pieces fall apart easily. Whip cream and the lemon mixture 
when it is thick and syrupy; add jello cubes and pour over 
crumbs in the pan. Sprinkle the rest of the crumbs on top; 
let stand for 24 hours. 


BANANA LOAF CAKE Louise Taylor 
1/2 c. shortening 1 enG. ats 

1 tsp. vanilla 1/2 tsp. salt 

11/3 c. brown sugar 1 tsp. soda 

2 well beaten eggs 1/4 tsp. sour milk 

4°65 110uL 1c. banana pulp 


Cream shortening, vanilla and sugar; add eggs. Beat; 
stir in dry ingredients with sour milk and bananas. Mix until 
smooth. Stir in nuts and bake in waxed paper-lined pan 60 
minutes at 350°. 


DATE NUT CAKE Annie B, Aagard 


1c. brown sugar 4 tsp. baking powder 
1/2 c. butter 1 lb. dates, chopped 
4 eggs 1/2 lb. walnuts 

1/2 c. milk Ze SOur 


1/2 tsp. salt 

Cream sugar and butter; add beaten eggs. Mix and sift dry 
ingredients and add alternately with milk. Add dates and nuts. 
Bake in loaf tin for 50 minutes at 275°, or until when tried with 
toothpick, it comes out dry. 


MAYONNAISE CAKE WITH RAISINS Elaine Mower 


Soak for 10 minutes in 1 cup hot water. 


1c. nuts lc. raisins 
1 tsp. soda 
Add: 
1c. mayonnaise 1 1/2 tsp. cinnamon 
1c. sugar 2c. flour 
1/2 tsp. nutmeg 1 tsp. vanilla 


Bake 25 to 35 minutes at 350°. For 3 loaf tins, double the 
recipe and bake 1 hour. 


CHOCOLATE CAKE Cora Wankier 
24/72 ec. flour 3/4 c. Wesson oil 

1 tsp. soda 11/2 Tbsp. vinegar 

11/2 c. sugar 11/2 c. cold water 

3 Tbsp. cocoa 1 tsp. vanilla 

1 egg 3/4 tsp. salt 


Cream egg and sugar; sift dry ingredients together and add 
along with other ingredients to egg and sugar mixture, Add 
vinegar last; bake 35-40 minutes at 350°. 
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FRUIT. CAKE 


Clara Winter 


Use 1 pound butter or shortening, creamed with: 


6c. sugar 

12 eggs 

2 pkg. raisins 

2 pkg. currants 
1/4 lb. citron 
Some lemon peel 
Lemon or vanilla 


APPLESAUCE CAKE 


11/4 c. sugar 
1/2 c. shortening 
2 eggs 

1 tsp. nutmeg 
1/2 tsp. cloves 

2 tsp. cinnamon 
11/2 tsp. soda 


1 lb. walnuts 

8 c. flour 

3 wine glasses liquid 
1 level Tbsp. soda 

1 pkg. gumdrops 
Pinch salt 

Spices to taste 


Carna Peterson 


1 tsp. salt 

11/2 c. applesauce 
1c. white flour 

1c. whole wheat flour 
lc. raisins 

lc. nuts 


Cream sugar, shortening and eggs; add applesauce and 
flour, sifted with other dry ingredients, raisins and nuts. Bake 


1 hour at 350°. 


RAISIN LOAF CAKE 


1 pkg. raisins 

1 qt. water 

2c. melted shortening 
2c. sugar 

2/3 c. brown sugar 


Minnie Christensen 


2 eggs 

2 tsp. soda 

Cocoa and spices, 
nuts and fruit mix 
(if desired) 


Boil raisins, sugar, spices, lard and cocoa together 5 
minutes; cool. Add eggs, soda, 2 cups of white flour and 


enough graham flour to make batter for a spoon to stand in. 
white flour can be used instead of part graham. Bake and store 
in deep freeze or bread can. 
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SOUR CREAM CAKE Emily Bosh 


Into measuring cup break 2 eggs. Fill the cup with sour 
cream; add: 


1c. sugar 1/4 tsp. soda 
Beat well. Add: 


1/2 c. milk 11/2. flour 
11/2 tsp. baking powder Pinch of salt 


Bake 15 to 20 minutes in 2 (9-inch) pans at 375°. If cream 
is not sour, add 1 teaspoon vinegar. 


RED VALENTINE CAKE 


This cake will be a bright red if you mix the ingredients in 
the right order. It is fun to cover with white frosting and have 
a real Valentine cake. Cream together: 


ipi/2 ¢. sugar 1/2 c. shortening 
2 eggs 


Make a paste of the following and add to the creamed ingre- 
dients. 


2 tsp. cocoa 1/4 c. red food coloring 
(two 1 oz. bottles) 


Place 1 teaspoon salt into 1 cup buttermilk and add alter- 
nately with 2 1/4 cups sifted cake flour. Add 1 teaspoon vanilla. 
Lastly add 1 teaspoon soda and 1 teaspoon vinegar. Bake in 2 
(9-inch) pans at 350° for 30 minutes. 


CAKE BROWNIES Mary Louise Diamond 
1/4 c. butter or margarine 2 (1 oz.) Squares unsweetened 
ic, sugar chocolate, melted and cooled 
2 egg yolks 2/3 ¢c. sifted flour 

1/4 ec. milk 1/2 tsp. baking powder 

1/2 tsp. vanilla 1/2 tsp. salt 


1/3 c. chopped nuts 


Cream butter, sugar and egg yolks; add milk, vanilla and 
chocolate and then dry ingredients and nuts. Beat 2 egg whites 
and fold in; bake 20-30 minutes at 350°. 
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DATE NUT LOAF Norma Andersen 
Pour 1 cup hot water over: 


1c. dates (cut) 1c. sugar 
Shortening, size of egg 


Add: 
1 egg, beaten 2c. whole wheat flour 
1 tsp. salt 1c. nuts, chopped 
1 tsp. soda 1 tsp. vanilla 


Bake at 350° for 45 minutes in 4 or 5 baby loaf pans. 


CUPCAKES Norma Andersen 
2 cubes margarine 1 tsp. nutmeg 

2c. sugar 2c. hot applesauce 

2 eggs 2 tsp. soda put in 

3 1/2 c. whole wheat flour applesauce 

2 tsp. cinnamon 2c. nuts 


2c. raisins 


Mix all together; bake 25 minutes at 350°. 


FRESH PEACH CAKE Vonda Bosh 


11/2 c. sugar 2c. flour 

2 eggs 1 tsp. soda 

3/4 ec. cooking oil 1 tsp. cinnamon 

1 1/3 c. mashed fresh 1/4 tsp. salt 
peaches 


Mix sugar, eggs and oil together until well blended; add 
peaches. Sift together dry ingredients and add to peach mix- 
ture. Pour into greased and lightly floured baking pan and bake 
at 350° for 40 minutes. Cool and top with frosting. 


Frosting: 
1c. sugar 2/3 c. evaporated milk 
1 tsp. flour 1 tsp. vanilla 
1 stick margarine or butter 1/2 c. chopped nuts 
2 egg yolks 


FRESH PEACH CAKE (Continued) 


Combine sugar, flour, margarine, egg yolks and evaporated 
milk in saucepan; bring to a boil. Cook until thick, stirring 
constantly, about 20 minutes. Add vanilla and chopped nuts. 
Cool a few minutes and spread on cooled peach cake, 


GERMAN CHOCOLATE FROSTING Sheree Kenison 
3 egg yolks 1c. canned milk 
1/2 c. butter 1c. brown sugar 


Boil 3-4 minutes; add nuts and coconut. Beat until right 
consistency to spread. Makes enough for 3 layer cake. 


WHITE MOUNTAIN FROSTING Sheree Kenison 
1/2 c. sugar 1/2 c. light corn syrup 
2 Tbsp. water 1 tsp. vanilla 


2 egg whites (1/4 c.) 


Mix in saucepan sugar, water and syrup; cover and bring 
to rolling boil. Remove cover; cook to 242° or until syrup 
Spins a 6 or 8-inch thread. Just before syrup is ready, beat 
egg whites until stiff enough to hold a point. Pour hot syrup 
slowly in a thin stream into egg whites; beat until frosting is 
stiff enough to hold peaks. Blend in vanilla. 


CAKE Eva Bendixion 
1c. oatmeal 2 eggs, beaten 

11/2 c. boiled water 1 tsp. soda 

1c. brown sugar 1 tsp. cinnamon 

1c. margarine, melted 1c. nuts 


1 3/4 ec. flour 


Add boiling water to oatmeal and let stand 15 minutes; add 
remaining ingredients and bake in pan for 55 minutes at 350°. 


Icing: 
1c. brown sugar 1/2 c. margarine, melted 
1c. coconut 6 tsp. canned milk or cream 
1c. nuts 


Put on hot baked cake and put in oven until brown. 
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CHEESE CAKE Barbara Ann Wood 


1 (9 oz.) pkg. cream lc. cream, whipped 
cheese (or 1 pkg. Dream Whip) 
1c. sugar | 1 pkg. graham crackers or 
1 (3 oz.) pkg. lemon | vanilla wafers, crushed 
jello (mix with 1 square mar- 
1c. boiling water garine and line pan for 

1 small can pineapple, crust) 
drained 1 pkg. lemon jello 
2 tsp. vanilla 1c. boiling water (cool) 


Soften cream cheese; add sugar, cream and vanilla. Mix 
all ingredients together and pour over graham cracker crust. 
Garnish with crushed graham crackers and refrigerate. 


CARROT CAKE Beulah Nyberg 
Edra Morgan 
2c. sugar 1/2 tsp. salt 
3 eggs 2tsp. soda — 
1/2 c. Wesson oil 1 tsp. cinnamon 
2c. grated carrots 2 Tbsp. vanilla 
1 small can crushed 1 172 cents 
pineapple 1/2 c. coconut 


3 Lye Ce LLOuT 


Bake 50-55 minutes at 350°. 


Icing: 
Small cream cheese Vanilla 
1/2 cube butter 2c. powdered sugar 
CHOCOLATE CAKE Nancy Aagard 
2 eggs 2.1/2.c. flour 
2c. sugar 1/2 c. cocoa 
3/4 c. shortening 2 tsp. soda 
1c. buttermilk 1 tsp. salt 


lc. hot water 


Cream shortening, sugar and eggs; stir in buttermilk. 
Sift flour; measure. Add with other dry ingredients. Beat 
well. Add hot water; beat well. Bake at 350° for 45-50 
minutes. 
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PINEAPPLE CAKE Nancy Aagard 


1c. shortening i iy2 tsp. salt 

13/4 c. sugar 1/2 tsp. soda 

3 eggs 11/2 c. crushed pineapple, 
11/2 tsp. vanilla not drained 

3c. flour 1/2 c. water 


2 tsp. baking powder 


Cream shortening, sugar, eggs and vanilla. Sift flour; 
measure. Mix with other dry ingredients; add to shortening 
mixture alternately with crushed pineapple. Beat well. Add 
water and beat well. Bake at 350° for 45-50 minutes. 


Pineapple Frosting: 


1 small cream cheese 3c. powdered sugar 

2 Tbsp. butter 1/4 c. pineapple, drained 
Beat well. 

OATMEAL CAKE Nancy Aagard 
Soak: 

21/4 c. hot water 11/2 c. oatmeal 
Cream: 

3/4 c. butter or 11/2 c. brown sugar 

margarine 1/2 c. white sugar 


Add 3 eggs. Sift: 


24/4y¢c. flour 11/2 tsp. cinnamon 
2 tsp. soda 11/2 tsp. salt 


Mix together and beat well. Bake at 375° for 40-50 
minutes. Makes dripper size cake. 
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ORANGE CAKE Nancy Aagard 
Grind together: 


1 large orange, pulp and 1c. raisins 
rind (reserve juice) 1/3 walnuts 


Sift together: 


2c. sifted flour 1 tsp. soda 
1 tsp. salt 


Cream together: 

1c. sugar 1/2 c. shortening 
Add, alternately with flour mixture: 

2 eggs 3/4 c. milk 


Then beat at medium speed for 2 minutes; add 1/4 cup 
milk. Beat for 2 minutes. Fold in orange and raisin mixture. 
Pour into well-greased and lightly floured pan and bake at 350° 
for 40 minutes. Frost with orange juice added to butter 
frosting. Makes a dripper size cake. 


DUMP CAKE OR DUMP DESSERT Virginia Howard 


Dump into a 9x13 inch baking pan or dish the following 
(don't grease or flour the pan; don't stir or mix any of this 
at any time, just spread it evenly): 1 large can crushed 
pineapple, undrained - spread it evenly. On top of that, dump 
2 small cans pie cherries (thickened with cornstarch); on top 
of that, dump 1 dry cake mix (white or yellow), spread it 
evenly over the cherries. Remember, don't stir it. On top 
of that, cut 1 cube of margarine or butter (cut in thin slices, 
like little pats of butter like you get in a restaurant). Then on 
top of that, dump 1 cup chopped walnuts; bake 1 hour at 350°. 
Serve hot with ice cream or cold with whipped cream. It's good 
plain, too. For variety, add apples in place of cherries and 
use a Spice cake. The rest is the same. Try any other fruit 
and cake mixes, but always use the pineapple. 
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CHOCOLATE CHIP BARS Phyllis M. Beard 


2/3 c. shortening 2 eggs 
2c. brown sugar 2 tsp. vanilla 


Cream together and add the following dry ingredients. 


1/2 tsp. soda 2c. flour 
1/2 tsp. salt 


Mix and add 1 cup chocolate chips. Good with nuts, but they 
are optional. Bake in 13x9 inch dripper pan 30 minutes at 350°. 


CARAMEL FROSTING Chloe Winn 
1/2 c. butter or 2 Tbsp. milk 
margarine (scant) 1 tsp. vanilla 
1/2 c. brown sugar 1c. powdered sugar 
1/4 tsp. salt 1/2 c. chopped nuts 


Combine first 3 ingredients and cook 5 minutes, stirring 
constantly. Remove from heat and add chopped nuts, milk and 
vanilla. Cool for 1 minute, then stir in powdered sugar. 

Yield: Frosting for 1 (10-inch) cake. 


GERMAN CHOCOLATE CAKE Jessie Ann Wood 
1 white cake mix 1 pkg. chocolate pudding 
2c. milk 1/4 c. flour 

3 eggs 


Mix together and bake at 350°. 


Topping: 
2/3 c. sugar 1/2 tsp. vanilla 
2/3 c. evaporated milk 1c. coconut 
2 egg yolks 1 c. chopped nuts 


1/3 c. shortening 


In a medium saucepan combine sugar, evaporated milk, 
egg yolks and shortening; cook and stir over medium heat until 
mixture comes to a boil. Remove from heat; stir in vanilla, 
coconut and nuts. Cool and spread on cake. 
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RAISIN COOKIE BAR _ Mary Jane Winter 


1c. raisins 11/2 c. water 
(boil 5 minutes) 


Drain and save 3/4 cup liquid. Cream: 


1/2 c. shortening 1 egg 

1c. brown sugar 1 tsp. vanilla 
Sift: 

2c. flour 1 tsp. cinnamon 

1/2 tsp. soda 1/4 tsp. salt 


1/2 tsp. baking powder 


Mix with liquid from raisins 1/2 cup nuts. Spread on 
greased cookie sheet. Bake at 375° for 15 minutes. Frost 
when cool. Maple flavor good. Cut in squares. 


CHILDREN'S DELIGHT COOKIES Vinnie Christensen 
2c. sugar 1 tsp. vanilla 

11/2 c. water 3 eggs 

3c. raisins 1/2 tsp. salt 

1c. shortening 4c. flour 

1 tsp. baking powder | 1 tsp. cinnamon 

1 tsp. soda 


Cook raisins in water 10 minutes. Cool. Add to creamed 
shortening and sugar. Add eggs. Mix in dry ingredients. Drop 
spoonfuls on greased cookie sheet 1/2 inch apart. Bake 10-15 
minutes. 


SNICKERDOODLES Enid Worwood 
LaRee Aagard 

1c. shortening 2 tsp. cream of tartar 

11/2 c. sugar 1 tsp. soda 

2 eggs 1/4 tsp. salt 

2 3/4 c. flour 2 Tbsp. sugar 


2 tsp. cinnamon 
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SNICKERDOODLES (Continued) 


Mix thoroughly shortening, sugar and eggs. Sift dry ingre- 
dients and add. Roll in walnut size balls. Roll these in mixture 
of sugar and cinnamon. Place 2 inches apart on cookie sheet; 
bake at 400° for 8 minutes. All nuts or chocolate chips can be 
added. (Children enjoy making these. ) 


GUMDROP COOKIES meRuUtooC. Lanner 
1c. shortening 1/2 tsp. cinnamon 
1c. white sugar 4 c. flour 
1c. brown or raw 2 eggs 
sugar 1/4 tsp. soda 
1 tsp. vanilla Pinch of salt 
2 tsp. baking powder 1/8 tsp. cloves 
1/2 c. milk 1c. chopped gumdrops 


Mix sugars, shortening and eggs and vanilla. Add sifted 
dry ingredients. Dredge gumdrops in flour and add to mixture; 
omit black ones. Drop from spoon onto a greased cookie sheet 
and bake at 375° for 15 to 20 minutes. 


ICE BOX COOKIES Enid Worwood 
2c. brown sugar 11/4 tsp. soda 

3 eggs 1 tsp. vanilla 

11/2 c. shortening Nuts 


DG. LLOur 


Mix together and roll into long roll. Wrap in waxed paper 
and putin frig. Chill. Cut in thin slices and place on greased 
cookie sheet. Bake at 350° until brown. 


CHOCOLATE CHIP COOKIES Jessie Ann Wo od 
1c. brown sugar 1c. shortening 

1/2 c. white sugar 2 eggs 

1 tsp. salt 21/2°e- flour 

1 tsp. vanilla 1 tsp. soda 


6 oz. chocolate chips 


Mix all ingredients together and bake at 350°. Mixture will 
be crumbly, so mix with hands and press on cookie sheet. 
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ELEGANT CHOCOLATE CHIP COOKIES Barbara Powell 


1/2 c. shortening 3/4 c. sifted flour 

1/2 c. brown sugar 1/2 tsp. soda 

1/2 c. white sugar 1/2 tsp. salt 

1 egg, beaten 1/2 c. quick oats 

1 Tbsp. water 3/4 c. raisins, pre-soaked 
1/2 tsp. vanilla in water to cover 


1/2 c. finely chopped raisins 


Mix brown sugar with water; add white sugar and blend. 
Add shortening and mix well. Add beaten egg and vanilla; then 
add flour, sifted with the soda and the salt. Add raisins, 
chocolate chips, oatmeal and nuts; mix well. Drop by tea- 
spoonfuls on greased baking sheet and bake 10 minutes at 375°. 
Makes 3 1/2 dozen. 


CHOCOLATE CHIP COOKIES Barbara Powell 
1c. shortening 1 tsp. soda 
1 c. granulated sugar 1 tsp. salt 
1 c. brown sugar 1 tsp. vanilla 
2 eggs 1 (6 oz.) pkg. chocolate 
1/2 c. sour milk or chips 
buttermilk 1c. chopped nuts 
11/2 c. flour 


Cream shortening and sugars together; add eggs and mix 
well, Add sour milk or buttermilk alternately with sifted dry 
ingredients. Add vanilla, chocolate chips and nuts and mix well. 
Drop by teaspoonfuls onto greased cookie sheet and bake in 350° 
oven for 8-10 minutes. 


OLD FASHIONED COOKIES Nancy Aagard 
1c. butter or shortening 1/2 tsp. soda 

2c. sugar 4 tsp. baking powder 

2 eggs 41/2 c. flour 

1c. sour cream 1/2 tsp. salt 

1 tsp. yanilla 3/4 c. nuts 


Cream shortening, sugar and eggs; add sour cream and 
vanilla and beat well. Add dry ingredients and nuts; beat well. 
Drop on greased cookie sheet and bake at 350° for 15 minutes. 
Cookies should be large and thick. 
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NO BAKE COOKIES Nancy Aagard 


2c. sugar 3 Tbsp. cocoa 

1/2 tsp. salt 3c. quick rolled oats 
1/2 c. milk 1/2 c. nuts 

1 cube margarine 1c. coconut 


Place first 5 ingredients in a saucepan and bring to a boil. 
Then stir in oats, nuts and coconut and drop by spoonfuls on 
waxed paper. 


SOFT SUGAR COOKIES Nancy Aagard 
31/4 c. sifted flour 1c. sugar 

1 tsp. soda 1 egg 

1/2 tsp. salt 11/2 tsp. vanilla or 2 tsp. 
1/2 c. soft butter nutmeg 


1/2 c. thick sour cream 


Sift together flour, soda, salt. Combine in large bowl 
butter, sugar, egg and flavoring. Beat until smooth and 
creamy. Add sour cream; mix until blended. Add flour mix- 
ture gradually while mixing until well blended. Let oven at 
375° to preheat. Roll out on well floured surface to 1/4 inch 
thick. Sprinkle with sugar; rollin lightly. Cut with floured 
cutter and place on greased cookie sheet. Bake 10-12 minutes 
until golden brown. Cool. Makes about 4 dozen cookies. 


PINEAPPLE-FILLED BREAKFAST Carol Hansen 
COOKIES 
Filling: 
1 (8 1/2 oz.) crushed 2 tsp. cornstarch 
pineapple Dash salt 


2 Tbsp. granulated sugar 


Turn undrained pineapple into small saucepan; blend 
sugar, cornstarch and salt and stir into pineapple. Cook, 
stirring frequently, until mixture boils and thickens. Turn 
heat to low and simmer about 5 minutes, stirring frequently. 
Cool thoroughly before using. 
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PINEAPPLE-FILLED BREAKFAST COOKIES (Continued) 


Cookie Dough: 


3/4 c. shortening 1/2 c. nonfat dry milk 

3/4 c. brown sugar, packed 1 tsp. salt 

2 eggs 1/2 tsp. baking powder 

1 tsp. vanilla 1/4 tsp. cinnamon 

3/4 c. sifted flour 21/4 c. quick cooking oats 


Cream shortening, brown sugar, eggs and vanilla 
together. Resift flour with salt, baking powder and cinnamon; 
add oats and nonfat dry milk and stir into creamed mixture, 
blending well. On greased baking sheets spread about 1/3 cup 
of dough for each cooky to a 4 1/2-inch circle, allowing room 
for cookies to spread in baking. Top each with a tablespoon of 
cooled pineapple filling. Bake in a moderate oven (350° ) about 
15 minutes until browned. Allow to cool a minute, then slide 
off onto wire rack to cool. Makes 8 cookies, about 5 inches in 
diameter. 


MY FAVORITE CHRISTMAS Ruth E, C. Tanner 
COOKIES 
1/4 c. sugar 1 tsp. vanilla 
1c. butter or 1/4 tsp. salt 
margarine 1c. finely chopped 
2c. flour pecans or walnuts 


Cream together sugar and butter or margarine; beat in 
flour, vanilla and salt. Stir in nuts. Drop by teaspoonfuls on 
ungreased baking sheet and press a thumbprint in each cookie. 
Bake in a slow oven (300°) for 20-30 minutes. Remove from 
cookie sheet to cooling rack and fill each thumbprint with red 
or green frosting. 


Frosting for Thumbprint Cookies: 
1c. confectioners sugar Water enough to make the 
1/2 tsp. almond flavoring right consistency to drop off 
the tip of a spoon 


Color half red and half green. 


PUMPKIN NUT BARS 


1/2 c. shortening 

1c. brown sugar, packed 
1c. flour 

1/2 tsp. soda 

1/2 tsp. baking powder 

1 tsp. cinnamon 

1/4 tsp. ginger 

Orange Frosting 


Mary Jane Winter 


1/4 tsp. nutmeg 

1/4 tsp. salt 

2/3 c. cooked 
mashed pumpkin 

2 eggs 

2 eggs 

1 tsp. vanilla 

1/2 c. chopped nuts 


Cream shortening and sugar until fluffy; add eggs and mix 
well. Sift dry ingredients together and add alternately with 
pumpkin. Stir in vanilla and nuts; spread evenly in a greased 
and lightly floured 9x13x2 inch baking pan and bake at 350° for 


20-25 minutes, or until done. 


Frosting. 
Orange Frosting: 


2 Tbsp. softened butter 
or margarine 

11/2 c. confectioners 
sugar, sifted 


Spread when cool with Orange 


1 Tbsp. grated orange 
peel 
2 Tbsp. orange juice 


Combine all ingredients until well blended. Spread on baked 


and cooled bars. 


NO BAKE COOKIES 


11/2 c. chocolate chips 
or 1/2 butterscotch chips 

3/4 cube margarine 

1c. powdered sugar 

2 Tbsp. canned milk 


Mary Jane Winter 


1 egg 
2 tsp. vanilla 


11 double graham crackers 
1 pkg. miniature 

colored marshmallows 
Nuts as desired 


Melt chips and margarine and remove from heat; mix all 
ingredients in order and roll in cracker crumbs about 6 double. 
Form in rolls in tin foil; refrigerate until set and slice. 
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PUMPKIN OATMEAL COOKIES Bessie Paystrup 


1/2 c. shortening 11/2 c. sugar 

1 egg, unbeaten (use part brown) 

1 1/3 c. mashed, 1/4 tsp. nutmeg 
cooked pumpkin 1/2 tsp. ginger 

1 3/4 c. sifted all-purpose 1/4 tsp. cloves 
flour 1/2 tsp. cinnamon 

2 Tbsp. wheat germ 1c. raisins 

4 tsp. baking powder 1c. rolled oats 


Blend shortening and sugar; beat in egg and pumpkin and 
blend well. Sift together flour, baking powder and spices, then 
into pumpkin mixture. Fold in thoroughly. Fold in raisins and 
oatmeal. Drop by tablespoonfuls on a greased cookie sheet. 
Bake 18-20 minutes at 375°. Yield: About 4 dozen cookies. 


REFRIGERATOR COOKIES Ruth E, C. Tanner 
6c. flour 2c. shortening or margarine 
4 tsp. salt 4 Tbsp. vanilla 

2 tsp. soda 4 eggs 

4c. sugar 2c. nuts 


Cream sugar and shortening; add eggs and vanilla. Sift 
flour, salt and soda; mix into creamed mixture. Divide dough 
into four equal portions on waxed paper and make each into a 
roll; then wrap in foil. Chill rolls in refrigerator or can be 
frozen and kept until you wish to bake. Slice 1/8 to 1/4 inch 
thick and place on ungreased cookie sheet. Bake at 350° for 
10-15 minutes. 


SUGAR COOKIES Elinore Miller 
3c. flour 1c. butter or substitute 
1/2 tsp. baking soda 2 eggs 
1/2 tsp. baking powder 1c. sugar 

Salt 


Mix shortening, sugar and eggs; add flour and dry ingre- 
dients and chill dough. Roll dough to 1/8 inch thick. Bake at 
350° for 6-9 minutes. 
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HONEY PEANUT BUTTER COOKIES Carol Hansen 


1 c. shortening 2 eggs, beaten 
1c. peanut butter 4 c. sifted flour 
1c. honey 1 tsp. salt 

1c. brown sugar 1 tsp. soda 


Cream together shortening, peanut butter. Add sugar, eggs, 
and honey. Self mix well. Form into small balls; press witha 
fork and bake at 350° for 8-10 minutes. 


DATE FILLED COOKIES Carol Hansen 
Filling: 

2c. dates 1/2 c. nuts 

3/4 c. sugar 3/4 c. water 


Cook together slowly dates, sugar and water until thickened; 
cool and add nuts. 


Dough: 
1c. shortening 31/2 c. sifted flour 
2c. brown sugar 1/2 tsp. salt 
2 eggs 1 tsp. soda 
1 tsp. vanilla 1/4 tsp. cinnamon 


1/2 c. plus 1 Tbsp. water 


PECAN CHEWS Carol Hansen 


3/4 c. butter 1/2 tsp. vanilla 
1 1/2 c. brown sugar 1/2 tsp. soda 

1 egg 1/2 tsp. salt 
1c. buttermilk 1c. pecans 
2c. flour 


Mix all together and bake 15 minutes on cookie sheet in 
375° oven. 
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NO BAKE COOKIES Enid Worwood 


2c. sugar 1/2 c. cream or milk 
1c. butter 2 Tbsp. cocoa 

1/2 tsp. salt 3c. quick oatmeal 
1/2 c. nuts 1/2 ec. coconut 


1 tsp. vanilla 


Bring to boil slowly sugar, cream, butter, cocoa and salt; 
remove from heat after reaching full boil. Add oatmeal, nuts, 
coconut and vanilla. Drop by spoonfuls onto waxed paper and 
let dry. 


APPLESAUCE COOKIES Laura Nell Sherwood 
1 c. applesauce or pineapple 1c. raisins or chocolate 
1c. sugar drops 

1/2 c. shortening 1/2 tsp. salt 

1 egg 1c. nuts 

2 tsp. baking powder 2c. flour, or more 

1 tsp. cinnamon 1 tsp. vanilla 


Cream shortening and sugar; add egg. Add applesauce 
and vanilla. Add flour and nuts and bake at 375°. 


JUMBO COOKIES Edna Sherwood 


Add 1 cup water to 2 cups raisins. Boil 5 minutes. 
Cream 1 cup shortening; add 2 cups sugar and 3 eggs. Beat 
well. Add 1 teaspoon vanilla and cooled raisin mixture. Sift 
together: 


4c. flour 11/2 tsp. cinnamon 
1 tsp. baking powder 1/4 tsp. nutmeg 
1 tsp. soda 1/4 tsp. allspice 


1/2 tsp. salt 


Add to raisin mixture and blend well. Add 1 cup nuts. 
Drop by teaspoonfuls on greased cookie sheet. 
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OATMEAL CHOCOLATE CHIPS Aneita Worwood 


3/4 c. shortening 3/4 tsp. salt 

3/4 c. brown sugar 1 tsp. soda 

3/4 c. white sugar 2 c. rolled oats 

3 eggs 1 pkg. chocolate chips 
1 tsp. vanilla 3/4 c. chopped nuts 
11/2 c. flour 


Cream shortening and sugar; add eggs and vanilla and beat 
until smooth. Add dry ingredients and blend in. Drop by tea- 
spoonfuls onto greased cookie sheet and bake at 350° for 8-10 
minutes. Makes 60 cookies (small ones). 


CARAMEL COOKIES Mary Lou Dalby 
1/2 c. margarine or 11/2 c. brown sugar 
shortening 


Cream together; add 2 eggs and mix well. Add 1 cup sour 
cream or 1 cup canned milk plus 2 teaspoons vinegar. Sift 
together: 


21/2 c. flour 1 tsp. soda 
1/2 tsp. salt 1/2 tsp. baking powder 


Add to the above mixture and whip until smooth. Add: 
1 tsp. vanilla 2/3 c. chopped nuts 


Drop from tablespoon on greased cookie sheet and bake 14 
minutes at 350°. 


Frosting: Melt and cook until nut brown 1/4 cup butter. 
Add: 


3c. powdered sugar 1/2 tsp. vanilla 
Enough boiling water to make 
' right consistency 


Spread on cookies which have been cooled. Use only butter 
in the frosting. 
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SPICY FRUIT COOKIES Annie Poulsen 


11/2 c. brown sugar 1/2 c. milk 

1c. butter (or other 1/4 tsp. salt 
shortening) 2 tsp. baking powder 

3 beaten eggs | 21/2 c. flour 

1 tsp. cinnamon 1c. chopped raisins 

1/2 tsp. cloves 1c. chopped walnuts 


Cream butter and sugar; add beaten eggs. Mix and sift 
dry ingredients; add to creamed mixture alternately with the 
milk. Add nuts and raisins; drop on buttered pans by small 
spoonfuls and bake in moderate oven. 


GINGERSNAPS Florence Rosequist 
1c. sugar 11/2 tsp. cinnamon 

1c. lard or butter 1 tsp. ginger 

1 pt. molasses 1/4 tsp. black pepper 

4 level tsp. soda 1/2 ec. warm water 


Flour to make a stiff dough 


Roll in balls size of a marble and bake in hot oven. 


ORANGE DELIGHT COOKIES Ella Taylor 
3/4 c. shortening 11/2 c. brown sugar 


Cream together; add: 


2 well beaten eggs 1/2 c. buttermilk (add vinegar 
1 tsp. grated orange to milk if you do not have 
rind buttermilk) 


Sift together: 


1/2 tsp. soda 1/2 tsp. salt 
2 tsp. baking powder 3c. flour 


Add the sifted dry ingredients to the first mixture. Drop by 
tablespoonfuls on greased cookie sheet. One-half cup of nuts 
may be added. Frost while hot by drizzling icing mixture over. 
Mix and let stand while making cookies: 


1c. white sugar 1 tsp. orange rind 
1/3 c. orange juice 


PUMPKIN DROP COOKIES 


1/2 c. shortening 

lc. sugar 

1 egg 

2c. flour 

4 tsp. baking powder 
1/2 c. toasted coconut 
1/2 c. chopped nuts 


Vera Christensen 


1 tsp. cinnamon 
1/4 tsp. ginger 
1/4 tsp. nutmeg 
1/2 tsp. vanilla 

1 tsp. lemon juice 
1 c. pumpkin 
Pinch salt 


Cream shortening and sugar; add pumpkin and egg. Sift 
flour, then measure. Sift together all dry ingredients. Add 
vanilla, lemon juice and nuts and bake for 15 minutes at 350°. 


SOFT RAISIN COOKIES 


1c. boiling water 
11/2 c. raisins 

1/2 c. shortening 
11/2 c. brown sugar 


2 eggs 
1 tsp. vanilla 


Olive Poulsen 


1/2 tsp. cloves 
1 tsp. cinnamon 
1/4 tsp. salt 
1/2 c. nuts 

3c. flour 

1 tsp. soda 


Simmer raisins in the water for 10 minutes (cool). Cream 
fat and sugar; add eggs and beat well. Add rest of ingredients, 


including raisins. 


OATMEAL COOKIES 


1c. shortening 
1c. sugar 

1c. brown sugar. 
2 eggs 

1 tsp. vanilla 


Lucille Shepherd 


1 1/2 c. flour 
1 tsp. soda 
3c. quick oats 
lc. nuts 
Dash salt 


Cream shortening, sugar and eggs. Sift flour, salt and 
soda. Add to creamed mixture; add vanilla. Fold in oats and 
nuts and drop by spoonfuls on greased baking sheet and bake 


for 12 to 15 minutes at 350°. 
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BUTTERSCOTCH COOKIES Leora Christensen 


1/2 c. butter or substitute 1/2 tsp. vanilla 
2c. brown sugar 1/2 Tbsp. soda 
2 eggs 1/2 tsp. salt 
1/2 Tbsp. cream of tartar 31/20. flour 
Coconut 


Mix in order given; pack in hard loaf and let stand over- 
night in refrigerator. In morning, slice and bake in hot oven. 
Use from 1/4 to 1/2 pound of coconut for a double batch. 


OATMEAL RAISIN COOKIES Mae Wankier 
1c. sifted flour 1/2 c. shortening 

1/2 tsp. baking soda 1 egg, unbeaten 

1/2 tsp. salt 2 Tbsp. milk 

1 tsp. cinnamon 11/2 c. oatmeal 

1/4 tsp. cloves 1/2 c. raisins 

1c. brown sugar 1/2 c. nuts, chopped 


Sift together flour, soda, salt and spices into mixing bowl. 
Add shortening, eggs and milk to first mixture; beat until 
smooth. Add oats, raisins, nuts and mix well. Shape dough 
into 1-inch balls; place on greased baking sheet. Flatten with 
a fork and bake in 350° oven for 12-15 minutes. Makes 3 
dozen .cookies. 


ICE BOX COOKIES Edna Hanson 
1c. brown sugar 3 eggs 

1c. white sugar 1c. shortening 

5 c. flour Salt 

1 tsp. soda Nuts 


Roll in waxed paper and chill. 
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OLD FASHIONED SUGAR COOKIES Leora Christensen 


7 c. sifted flour 1 lb. lard or 

5 tsp. baking powder shortening 

1 tsp. salt 4 eggs, beaten 
2c. sugar 1c. milk 


Sift together flour, baking powder and salt. Cut lard into 
flour as you would for pastry until well blended; stir in sugar 
and add eggs and milk and stir thoroughly. If dough is too dry 
to roll out, add a little more milk. Roll dough on lightly floured 
board as thin as you like and cut into desired shapes; sprinkle 
with sugar and bake at 375° for 10 minutes. 


APPLESAUCE NUT COOKIES Linda Shepherd 
3/4 c. shortening 2c. sifted flour 
1c. sugar 1/4 tsp. baking powder 
1 egg, unbeaten (then mix 1 tsp. soda 
and add applesauce and 1/2 tsp. salt 
mix again) 1 tsp. cinnamon 
1c. thick sweetened 1/2 tsp. cloves 
applesauce 1/2 tsp. nutmeg 


Mix together and add: 
1/2 c. raisins 1/2 c. chocolate chips 


Bake for 10-15 minutes at 375°. 


SUGAR COOKIES Marva Shepherd 
Louise Taylor 

lc. sugar 1 tsp. vanilla 

1c. shortening 1/2 c. evaporated milk 

3 eggs 2 tsp. baking powder 

wc, flour 1/2 tsp. salt 

1/2 c. milk 


Cream sugar, shortening, then add eggs and vanilla. Sift 
dry ingredients together with milk; add flour mixture alter- 
nately (add more flour if needed to make soft dough). Chill 1 
hour. Roll out and bake at 350° for 10 minutes. 
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ORANGE CARROT COOKIES Vonda Bosh 


3/4 c. shortening 1 c. cooked, mashed carrots 
1c. sugar 1 tsp. baking powder 
1 egg 2c. flour 
1/2 tsp. salt 1 tsp. vanilla 
1/2 c. nuts 


Cream shortening and sugar; add egg, then rest of ingre- 
dients. Beat well and add nuts; drop by teaspoonfuls on baking 
sheet and bake at 375° for 15 minutes. Frost while hot. 


Frosting: 
1 orange rind, grated Pinch salt 
3 tsp. orange juice 11/2 c. powdered sugar 


Beat well and spread on hot cookies. 


GROUND RAISIN COOKIES Vonda Bosh 
1 pkg. raisins, ground 1 tsp. cinnamon 
1c. lard 1 tsp. nutmeg 
1c. sugar 1 tsp. salt 
3 eggs 4c. flour 
3/4 c. warm water 1 tsp. vanilla 
2 tsp. soda in warm water 1 pkg. chocolate chips 
Lc. nuts 


Grind raisins and add rest of ingredients; drop by tea- 
spoonfuls on cookie sheet and bake at 375° for 10 to 12 minutes. 


APPLESAUCE COOKIES Jessie Ann Wood 
2c. sugar 2c. applesauce 

2 eggs 1 tsp. cloves 

1 tsp. salt 1 tsp. nutmeg 

2 tsp. soda 1 tsp. cinnamon 

4 c. flour 1 pkg. chocolate chips 

1 c. shortening 1c. nuts 


Mix together and bake at 375°. 
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CRUNCHY APPLESAUCE COOKIES 


2c. sugar 

2c. applesauce 

1 tsp. salt 

1c. shortening or salad oil 
1 tsp. nutmeg 

2c. quick oatmeal 


Bake at 425° for 10 minutes. 


OATMEAL CHOCOLATE CHIPS 


3/4 c. shortening 
3/4 c. brown sugar 
3/4 c. white sugar 
2 eggs 

1 tsp. vanilla 
11/2 c. flour 


Enid Worwood 


3.1/2 c. flour 

2 tsp. cinnamon 
2c. raisins 

2 eggs 

2 tsp. soda 

2c. nuts or coconut 


Oneita Worwood 


3/4 tsp. salt 

1 tsp. soda 

2c. rolled oats 

1 pkg. chocolate chips 
3/4 c. chopped nuts 


Cream shortening and sugar; add eggs and vanilla. Beat 
until smooth; add dry ingredients and blend in. Drop by tea- 
Spoons onto greased cookie sheet and bake at 350° for 8-10 
minutes. Makes 60 cookies (small ones). 


CARAMEL COOKIES 


1/2 c. margarine or 
shortening 


Mary Lou Dalby 


11/2 c. brown sugar 


Cream together; add eggs and mix well. Add 1 cup sour 
cream or 1 cup canned milk plus 2 teaspoons vinegar. Sift 


together: 


oei/ 2c, flour 
1/2 tsp. salt 


1 tsp. soda 
1/2 tsp. baking powder 


Add to the above mixture and whip until smooth. Add: 


1 tsp. vanilla 


2/3 c. chopped nuts 


Drop from tablespoon on greased cookie sheet and bake 14 


minutes at 350°. 
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CARAMEL COOKIES (Continued) 


Frosting: 


Melt and cook until nut brown 1/4 cup butter. Add: 


3c. powdered sugar 


Enough boiling water to make 


right consistency 


1/2 tsp. vanilla 


Spread on cookies which have been cooled. Use only butter 


in the frosting. 


PUMPKIN DROP COOKIES 


1/2 c. shortening 

1c. sugar 

1 egg 

2c. flour 

4 tsp. baking powder 
1/2 c. toasted coconut 
1/2 c. chopped nuts 


Vera Christensen 


1 tsp. cinnamon 
1/4 tsp. ginger 
1/4 tsp. nutmeg 
1/2 tsp. vanilla 

1 tsp. lemon juice 
Pinch salt 

1c. pumpkin 


Cream shortening and sugar; add pumpkin and egg. Sift 
flour, then measure; sift together all dry ingredients. Add 
vanilla, lemon juice and nuts. Bake for 15 minutes at 350°. 


SOFT RAISIN COOKIES 


1c. boiling water 
11/2 c. raisins 

1/2 c. shortening 

1 1/2 c. brown sugar 
2 eggs 

1 tsp. vanilla 


Olive Poulsen 


1/2 tsp. cloves 
1 tsp. cinnamon 
1/4 tsp. salt 
1/2 c. nuts 

3c. flour 

1 tsp. soda 


Simmer raisins in the water for 10 minutes. Cool. Cream 
shortening and sugar; add eggs and beat well. Add rest of in- 


gredients, including-raisins. 
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PUMPKIN COOKIES Inez Sorbe 


21/4 c. sugar 2c. raisins 

3/4 c. shortening 1 c. chopped nuts 
2 eggs, well beaten 1/2 tsp. ginger 

1 large can pumpkin 1/2 tsp. cinnamon 
11/4 tsp. soda 1 tsp. salt 

4c. flour, sifted 1 tsp. vanilla 

2 Tbsp. baking powder 1/2 tsp. allspice 


1/4 tsp. cloves 

Cream together sugar and shortening; add eggs, pumpkin 
and soda. Mix in rest of ingredients. Drop on ungreased pan 
with teaspoon; sprinkle with cinnamon and sugar mixture. Bake 
at 375° for 8-10 minutes. Yield: 9 dozen cookies. 
DELLA TUNBRIDGE'S SUGAR COOKIES Kerma Jensen 
1/2 tsp. soda 1c. sour cream 

Dissolve soda in sour cream and let stand. Cream: 
11/2 c. sugar 1c. butter or shortening 


Add 3 beaten eggs. Sift together: 


4c. flour 1/2 tsp. salt 
1 tsp. baking powder 1/2 tsp. vanilla 


Add flour mixture alternately with the cream and mix well. 
Dough will be soft. Refrigerate until thoroughly cool. Roll 1/4 
inch thick. Place on greased cookie sheet and bake at 350° until 
lightly browned around the edges. 


NO BAKE CHOC-NUT DROPS Nina Morgan 
Mix and bring to boil: 

2c. sugar 2 Tbsp. cocoa 

2 Tbsp. butter or shortening 1/2 c. milk 
Then add: 

1/4 tsp. salt 3/4 c. peanut butter 


1/2 tsp. vanilla 
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NO BAKE CHOC-NUT DROPS (Continued) 


Mix well, then add 2 cups quick uncooked oatmeal. Drop 
from spoon onto waxed paper and let cool. Yield: 3 dozen. 


RAISIN. NUT COOKIES 


1c. water 

2c. raisins 

1 tsp. soda 

1 tsp. vanilla 

1 tsp. baking powder 
1 tsp. cinnamon 

1c. nuts 


Cindy Stephensen 


1 tsp. salt 

1c. shortening 

2c. sugar 

3 eggs 

4 c. flour 

1/2 tsp. nutmeg 

1/2 pkg. chocolate chips 


Add water to raisins; boil gently for 5 minutes. Cool and 
add soda. Cream sugar and shortening; add vanilla, raisins 
and eggs. Sift in dry ingredients; add nuts and chips. Drop 
from spoon and bake at 375° for 10-15 minutes. 


SUGAR COOKIES 


3c. flour 
1c. sugar 
1/2 tsp. baking powder 


Cindy Stephensen 


1c. margarine 
2 eggs, beaten 
11/2 tsp. flavoring 


Sift dry ingredients into bowl; cut in margarine until mix- 


ture is in fine crumbs. 


Stir in eggs until a smooth dough is 


formed. Chill. Bake at 375° for 10-15 minutes. 


SUGAR COOKIES 


1c. sugar 

1c. shortening 

1c. canned milk 

1/4 tsp. salt 

1/2 tsp. lemon extract 


Ramona Wilson 


3 eggs 

5 c. flour 

2 tsp. baking powder — 
1 tsp. vanilla 


Dough must not be too stiff. Roll out thin and sprinkle 


with sugar or coconut. 
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OATMEAL DROP COOKIES 


1 1/2 c. shortening 
11/2 c. sugar 

3 eggs 

2 tsp. cinnamon 
1/2 pkg. raisins 
1/2 tsp. salt 


Bake 15 minutes at 350°. 


APPLESAUCE COOKIES 


1c. shortening 
2c. sugar 

1 tsp. cloves 
1tsp. nutmeg 

1 tsp. cinnamon 


Rhea Garrett 


2 tsp. vanilla 

2c. water off raisins 
4c. oatmeal 

4c. flour 

2 tsp. soda 


Beverly Paystrup 


2 tsp. soda (put in applesauce) 
2c. applesauce 

2c. raisins 

1 pkg. chocolate chips 
4c. flour 

2c. nuts 


Drop by teaspoonfuls on cookie sheet and bake at 350° to 


375° for 10-12 minutes. 


ALABAMA CHEWS 


2c. brown sugar 
1 cube butter 


2 eggs 
1/2 c. nuts 


Patrece Aagard 


2c. flour 
2 tsp. baking powder 
2 tsp. vanilla 


Cream sugar and butter; add eggs, one at a time, and beat 
well. Add flour, baking powder, vanilla and nuts. Grease pan; 
bake in 9x13 inch pan at 350° for 30 minutes. Cut in squares 
while warm. 


CHOCOLATE CHIP COOKIES Enid Worwood 


2/3 c. soft shortening L226. Our 
1/2 c. granulated sugar 1/2 tsp. soda 
1/2 c. brown sugar 1/2 tsp. salt 

1 egg 1/2 c. nuts 


1 tsp. vanilla 6 oz. pkg. chocolate chips 


Drop rounded teaspoons batter about 2 inches apart on un- 
greased baking sheet; bake until lightly browned. Cookies 
should still be soft. Cool slightly before removing from baking 
sheet. -167- Levan, Ut. 


RAISIN FILLED COOKIES Wendy Bowles 


Sift: 
6c. flour 3 tsp. baking powder 
2 tsp. soda 1 tsp. salt 


Knead into flour 1 1/2 cups shortening. Make hole in 
center and add: 


2c. sugar 1c. rich milk 
2 eggs 1 tsp. cream of tartar 


Mix and knead all together; roll and cut with a large round 
cookie cutter. Place on cookie sheet and put a spoonful of rai-_ 
sin filling in center. Put another cookie on top and press edges 
together with fingers. Bake at 375° until brown. 

Filling: 


1 pkg. raisins, ground 1c. sugar 


Boil with enough water to cover, then thicken with corn- 
starch. | 


DROP COOKIES Irene Mangelson 
1 pkg. raisins (ground) 3/4 c. warm water 

1c. nuts 1 tsp. nutmeg 

lc. lard 1 tsp. cinnamon 

1c. sugar 4 c. flour 

3 eggs 1 tsp. soda 

11/2 tsp. salt Chocolate chips 


Drop by teaspoonfuls onto greased cookie sheet and bake 
at 375° for 10-12 minutes. 
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SWEDISH SPRITZ Mary Jane Winter 
(A good cookie) 


1c. butter 21/4 c. flour 

3/4 c. sugar 1/2 tsp. baking powder 
1 egg 1/4 tsp. salt 

1 tsp. vanilla Ground almonds 


1/2 tsp. almond 


Beat butter until almost white; add sugar gradually and 
beat until looks like fluffy cream. Add whole egg and flavoring 
and beat until like cream. Add dry ingredients and continue 
beating. Press through cookie press or roll in small balls and 
press with a fork. Bake at 375°, but watch so they don't get too 
brown. 


GRAHAM CRACKERS Relief Society 
Mix together 1/2 cup evaporated milk and 2 tablespoons 


lemon juice. Mix the following ingredients in order listed. 
Blend well to keep the oil in emulsion: 


1c. dark brown sugar 2 tsp. vanilla 
1/2 c. honey 2 eggs, beaten lightly 
ic.) oil 


Combine the above 2 mixtures and add: 


6 c. whole wheat or 1 tsp. salt 
graham flour 1 tsp. soda 


Divide in 4 equal parts. Place each fourth on a greased and 
floured cookie sheet and roll to edges about 1/8 inch thick. 
Prick with fork and bake at 375° for about 15 minutes, until 
light brown. Remove from oven and cut into squares 
immediately. 
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THUMBPRINT COOKIES 


1c. butter or margarine 
1/2 c. brown sugar 

2 egg yolks 

2 tsp. vanilla 


Janice Winter 


2c. flour 

1/2 tsp. salt 

2 egg whites, beaten 
Nuts, chopped 


Cream together butter and sugar; cream in egg yolks and 


vanilla. Blend in flour and salt; roll into 1-inch balls. 
slightly beaten egg whites; roll in nuts. 


Dip in 
Place 1 inch apart on 


cookie sheet and bake at 375° for 5 to 10 minutes. Remove 
from oven and make a deep thumbprint in each cookie. Bake 


approximately 7 minutes more. 


in jelly. 


BANANA OATMEAL COOKIES 


11/2 c. flour 

1/2 tsp. soda 

1/4 tsp. nutmeg 
3/4 tsp. cinnamon 
lc. sugar 

1 tsp. salt 


Cool. 


Ice in thumbprint or put 


Benet Aagard 
Janice Winter 


1 egg 
1 c. mashed bananas 


1/2 c. nuts 

3/4 c. shortening 

1 pkg. butterscotch chips 
1 3/4 c. quick oats 


Sift dry ingredients except oats; cut in shortening until 
well blended. Add egg, bananas, oats and nuts; blend 
thoroughly. Drop by teaspoonfuls onto ungreased cookie sheet 
and bake at 350° for 9 minutes, or until slightly brown. Do not 


overbake. 


PRIZE OATMEAL COOKIES 


11/2 c. margarine, 
softened 

1c. white sugar 

1c. brown sugar 

4 large eggs 

1c. milk 

2 tsp. vanilla 

4 c. whole wheat flour 

2 tsp. baking powder 
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Relief Society 


1/2 c. honey 

2 tsp. cinnamon 

1 tsp. cloves 

2 tsp. nutmeg 

2c. raisins 

1c. nuts 

4 c. rolled oats 

Chocolate chips, 
if desired 
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PRIZE OATMEAL COOKIES (Continued) 


Combine margarine, white and brown sugars, eggs, milk, 
honey and vanilla and mix well. Put 2 cups whole wheat flour in 
sifter and add baking powder and spices. Sift into the moist in- 
gredients; add 2 more cups whole wheat flour. Add raisins, 
nuts and chips and blend. Add rolled oats and mix in well; bake 
at 350° for 12 to 15 minutes. Makes 6 dozen. 


SUGAR COOKIES Jessie Ann Wood 

2c. sugar Pinch of salt 

2c. lard 4 lids of vanilla 

1c. canned milk 1 tsp. lemon extract 

4 tsp. baking powder Flour to make stiff to roll, 
not sticky 


Bake at 350° for 12 to 15 minutes. 


COCONUT YUM YUMS Carol Hansen 
1 square margarine, 1 (6 oz.) pkg. milk 
melted chocolate chips 
11/2 c. graham 1 c. coconut 
crackers, crushed 1 c. crushed 
1 can Eagle Brand sweetened pecans 


condensed milk 


Mix all together; pour into greased cookie sheet and bake 
25 minutes in 350° oven. 


RICE COOKIES Carol Hansen 
2c. shortening 1 tsp. salt 

1c. white sugar 1c. cooked rice 

3c. brown sugar 3 eggs 

3/4 c. water 4 tsp. vanilla 

2 tsp. soda 5 1/3 c. flour 

1tsp. cinnamon 3c. oatmeal 


Mix all together; chill dough for a few hours and bake at 
350° for 15 minutes. 
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GINGERSNAPS Olive Poulsen 


3/4 c. shortening 2 tsp. soda 
2c. flour 1 tsp. salt 

4 Tbsp. molasses 1 tsp. ginger 
lc. sugar 1 tsp. cinnamon 
1 egg 


Mix shortening and sugar together; add molasses, egg and 
rest of ingredients. Roll in a ball and roll in sugar. Bake at 
325° about 12 minutes. 


PUMPKIN CHIFFON SQUARES Reba Mangelson 
2 Tbsp. unflavored gelatin Pinch salt 

1/2 can cold water 1 tsp. cinnamon 

1 can pumpkin | 1/2 tsp. ginger 

6 eggs, separated 1/2 tsp. nutmeg 

2c. sugar 1c. milk 


Soften gelatin in water; set aside. Combine pumpkin, 
egg yolks, 1 cup of sugar, salt, spices and milk. Cook in top 
of double boiler until mixture thickens, 10 to 15 minutes. 
Remove from heat; add gelatin and stir until dissolved. Cool. 
Beat egg whites until frothy; add remaining 1 cup sugar and 
beat until thick and glossy. Fold into cooled mixture. 


- Pour over gingersnap crumb bottom: 


1c. margarine, melted 1/2 c. sugar 
3c. gingersnap crumbs 


Blend well and pat in bottom of 2 (9x9 inch) pans or 1 


large pan. Chill about 15 minutes and serve with whipped 
cream. 7 
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COOKIES Bonnie Bosh 
Blanche Stephensen 


3/4 c. soft shortening 2 3/4 c. sifted flour 
1c. brown sugar, packed 1/2 tsp. soda 

1/2 c. white sugar 1/2 tsp. baking powder 
2 eggs 1/2 tsp. salt 

1c. evaporated milk 1c. nuts, if desired 


1 tsp. vanilla 
Mix shortening, sugar and eggs; stir in milk and vanilla. 
Sift flour, soda, baking powder and salt together, then add nuts. 


Drop by spoonfuls on baking sheet and bake 10-12 minutes at 
350°. Frost with: 


Burnt Butter Frosting: 


Heat 1 square butter until bubbly, then add: 


2c. powdered sugar 1/4 c. evaporated milk 
CHOCOLATE CHIP COOKIES Judy Bosh 
1 ce. shortening (lard) or 2c. all-purpose flour 
3/4 c. butter or margarine 1 tsp. baking soda 
1/2 c. sugar 1 tsp. salt 
1 tsp. vanilla 1 c. chopped nuts 
2 eggs 2c. (11.5 oz. pkg.) Hershey's 


milk chocolate chips 


Cream shortening, brown sugar and sugar and vanilla until 
light and fluffy; add eggs and beat well. Combine flour, baking 
soda and salt; add to creamed mixture. Stir in nuts and choco- 
late chips; drop by teaspoonfuls onto ungreased cookie sheet and 
bake at 375° for 8-9 minutes or until light brown. Cool slightly 
before removing from cookie sheet. 
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HONEY ICE BOX COOKIES Edra Morgan 


1/2 c. honey 21/2 c. flour 
1/2 c. brown sugar 1/2 tsp. soda 
‘1/2 c. shortening 1/2 tsp. salt 

1 tsp. baking powder 1/2 c. nuts 

1 egg 


Cream honey, sugar, shortening, eggs. Sift flour; 
measure and sift together with baking powder, soda and salt. 
Add dry ingredients to creamed mixture; then the nuts. Shape 
the dough into loaves and wrap in waxed paper; place in re- 
frigerator and chill overnight. Slice and bake in hot oven 10 to 
12 minutes. 


PEANUT BUTTER COOKIES Karen Kenison 
11/2 c. flour 1/2 c. peanut butter 

11/2 tsp. baking powder 1c. brown sugar 

1/2 tsp. salt 1 egg 

2/3 c. shortening or butter 1/2 tsp. vanilla 


Mix as any cookie and bake 10 minutes at 375°. 


SUGAR COOKIES Karen Kenison 


3c. flour 1/4 tsp. salt 

1/2 c. shortening 3 tsp. baking powder 
1 egg 1/2‘c. milk 

1c. sugar 1/2 tsp. vanilla 


Cream shortening and sugar; add egg. Mix dry ingredients 
and then add alternately with milk. Add vanilla; chill, roll, 
cut and bake 10-12 minutes at 350°. 


RHUBARB COOKIES Karen Kenison 
1 c. brown sugar 1 c. coconut 

1c. white sugar 11/2 c. rhubarb 

1/2 c. shortening 41/2 c. flour 

2 eggs 1/2 tsp. salt 

2 tsp. vanilla 1/2 tsp. soda 

1c. nuts 1/2 tsp. baking powder 


Dice rhubarb into small pieces; mix all ingredients. Drop 
and press; bake 10 minutes at 375°. 
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CHOCOLATE MACAROONS 


4 squares unsweetened 
chocolate 

1/2 c. butter 

2c. sugar 


Karen Kenison 


4 eggs 

2 tsp. vanilla 

2c. sifted flour 

2 tsp. baking powder 


Melt chocolate and cool. Add butter and sugar and cream 


well. 


powder. Chill. 


Beat in eggs, one at atime; add vanilla, flour and baking 
Make balls about 1 inch in diameter; roll in 


powdered sugar and bake at 375° for 10-12 minutes. 


SOUR CREAM SUGAR COOKIES 


1/4 c. butter or margarine 
11/2 c. sugar 

1 tsp. vanilla 

41/2 c. sifted enriched flour 


Leona Mangelson 


1c. sour cream 
2 eggs 

2 tsp. soda 

1/2 tsp. salt 


Thoroughly cream butter and sugar; add vanilla and eggs 


and mix well. 


Sift together the dry ingredients; add alternately 
with sour cream, mixing well after each addition. 
spoonfuls on greased cookie sheet. 


Drop by tea- 
Dip bottom of glass in water 


then in sugar and press top of each cookie to flatten and is coated 


with sugar. Bake at 425° about 8 minutes. 


PEANUT OATMEAL COOKIES 


1c. shortening 

1c. sugar 

1c. brown sugar, 
firmly packed 

11/2 c. sifted flour 


Makes 6 dozen. 


Gevena Anderson 


1/2 lb. salted Spanish peanuts 
3c. rolled oats 

2 eggs 

1 tsp. soda 

1 tsp. vanilla 


Cream shortening; add sugar gradually; add vanilla and 


continue creaming. Add eggs and beat well. 


Sift flour with 


soda and stir in rolled oats and peanuts and blend thoroughly. 
Form dough with hands in small balls; place on ungreased 
cookie sheet and flatten slightly with fork; bake at 425° for 


about 7 minutes. 
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Makes 6 dozen 3-inch cookies. 
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OATMEAL COOKIES Venice Ballow 


2c. boiled raisins 4 eggs 

2c. juice 2 tsp. soda 

2c. sugar 1/2 tsp. salt 

2c. shortening 2 tsp. cinnamon 

2 tsp. lemon extract 2 tsp. vanilla 

4c. oatmeal : 2 tsp. baking powder 
Nuts and chocolate chips 4c. flour 


Combine sugar, shortening, eggs and cream together. Mix 
all dry ingredients and add alternately with raisins and juice. 
Bake in moderate oven. 

OLD FASHIONED RAISIN BARS Lucile Shepherd 


1c. raisins 1c. water 


Bring to a boil and add 1/2 cup shortening or salad oil; cool 
until lukewarm. Stir in: 


1c. sugar 1 slightly beaten egg 


Sift dry ingredients; beat into raisin mixture. 


13/4 c. sifted flour 1 tsp. cinnamon 
1/4 tsp. salt 1/2 tsp. nutmeg 
1 tsp. soda 1/2 tsp. cloves 


Stir in 1/2 cup nuts. Pour into greased 10 1/2 x 151/2 x1 
inch baking pan and bake at 375° for 12 minutes or until done. 
Cool slightly. Frost with icing made with powdered sugar and 
orange juice. Cutin bars. Makes 4 dozen. 


SOFT SUGAR COOKIES Sandra Mangelson 
1c. sugar 1/2 c. butter (1 square) 

1 tsp. vanilla 31/4 c. sifted flour 

1 egg 1 tsp. soda 

1/2 c. dairy sour cream 1/2 tsp. salt 


In a large bowl combine sugar, vanilla, egg, sour cream 
and butter; beat 2 minutes or until smooth. Sift together flour, 
soda and salt and stir into sugar mixture until well mixed. Roll 
1/4 inch thick on lightly floured board. Cut into desired shapes; 
place on buttered cookie sheet; bake 10-12 minutes at 375° until 
done but not brown. Makes 2 1/2 - 3 dozen. I usually double this 
recipe. -176- Levan, Ut. 


BANANA BUTTERSCOTCH CHIP Mary Jane Winter 
COOKIES 


21/4 c. flour 2/3 c. shortening 

lc. sugar 2 eggs 

2 tsp. baking powder 1c. ripe bananas, mashed 
1/4 tsp. soda 1 tsp. vanilla 

1/4 tsp. salt 1 c. butterscotch chips 


Follow straight through; bake at 375° for 12-13 minutes. 
Drop by spoonfuls. Can substitute butterscotch for chocolate 
chips. 


QUICK RAISIN FILLED COOKIES Irene Mangelson 
2c. ground raisins 3/4 sugar 

1c. water 1 tsp. vanilla 

1 Tbsp. flour 1 c. chopped nuts 


Combine all ingredients and boil until blended and thickened, 
stirring; cool. 


Dough: 
2c. shortening (1/2 butter 2 Tbsp. milk 
or margarine may be used) 2 tsp. vanilla 
2c. granulated sugar 2 tsp. soda 
1c. brown sugar, well packed 1 tsp. salt 
4 eggs 7 c. flour 


Cream sugars and shortening; add eggs and beat until 
fluffy. Sift dry ingredients and add with liquid; shape into 2 
rolls. Wrap in waxed paper or foil and freeze. When firm, 
slice 1/8 to 1/4 inch thick. Arrange slices on ungreased 
cookie sheet. Place 1 teaspoon raisin mixture on each slice 
and cover with second slice. The top slice will bake down over 
the bottom and seal itself. Bake at 350° about 15 minutes or 
until lightly browned. 
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WALNUT DROPS Florene Taylor 


1/2 c. butter or margarine 21/4 c. flour 

1178 cisugan 1 tsp. soda 

1c. (8 oz.) Sour cream 1/2 tsp. salt 

1/3 c. lemon juice 1/2 c. finely chopped walnuts 
Icing 


In large bowl cream together butter and sugar; blend in 
sour cream and lemon juice. Combine dry ingredients and add 
to butter mixture; mix well. Stir in nuts; drop by rounded 
spoonfuls 2 inches apart onto greased baking sheet and bake at 
350° for 13 to 15 minutes, or until edges are lightly browned. 
Cool, then frost. 


Icing: 
11/2 c. confectioners sugar 1 tsp. vanilla 
2 Tbsp. water 1/2 c. chopped nuts 


Combine all ingredients except walnuts; mix well and 
spread on cooled cookies and sprinkle on chopped nuts. 


BANANA OATMEAL COOKIES Marilyn Kendall 
11/2 c. sifted flour 3/4 c. shortening 

1c. sugar 1 egg, well beaten 

1 tsp. salt 1c. ripe bananas, mashed 
1 tsp. soda 1/2 c. nuts 

3/4 tsp. cinnamon 13/4 c. oatmeal 

1/4 tsp. nutmeg. 1 c. chocolate chips 


Sift first 6 ingredients into large bowl; cut in shortening 
and eggs, bananas, nuts, oatmeal and chocolate chips. Beat 
until mixed; bake at 400° for 12-15 minutes. 


COOKIES Norma Andersen 
1 c. whole wheat flour 2 eggs 

2c. brown sugar 1 1/2 tsp. vanilla 

1/4 tsp. salt 2c. nuts 


1/4 tsp. soda 


Mix all ingredients together and add nuts last. Pour into 
9x9 inch pan and bake 30 minutes at 350°. 
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PEANUT BUTTER COOKIES Carol Hansen 


1/2 c. shortening 2 Tbsp. cream 
1c. brown sugar 1 tsp. soda 
1/2 c. peanut butter 1 1/2 c. whole wheat flour 


1 egg, well beaten 


Cream shortening and sugar; add egg and peanut butter and 
mix well. Sift dry ingredients together and add alternately with 
cream. Drop by teaspoonfuls on greased cookie sheet or form 
into balls and press with fork. Bake in 350° oven for about 8 
minutes. 


BROWNIES Carol Hansen 
4 eggs 1/3 c. cocoa 

2c. sugar 1 tsp. vanilla 

1c. margarine 11/2 c. flour 

1/4 tsp. salt Nuts 


Miniature marshmallows 


Melt butter and sugar and cocoa; add vanilla and eggs. 
Beat well. Add dry ingredients; add nuts, if desired. Bake at 
350° for 30 minutes. When done, put marshmallows ontop. Put 
back in oven until slightly brown. Let cool. Frost. 


LINCOLN LOGS Marilyn Kendall 
3/4 c. sugar 1c. dates 

1/2 c. margarine 1c. cornflakes 

2 eggs 1c. Rice Krispies 

1 tsp. vanilla Coconut 


1 c. chopped nuts 


Stir sugar and eggs together; turn on heat in pan. Add dates 
and margarine; cook until mixture pulls away from pan, stirring 
constantly. Let cool. Add nuts, cereal and vanilla; roll in 
coconut. Make balls or rolls. 
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OATMEAL COOKIES Susan Taylor 


Use 2 cups raisins, simmered 10 minutes; cool. 


11/2 c. shortening 2 tsp. cinnamon 

2c. sugar 1/2 tsp. cloves 

3 eggs 1 tsp. nutmeg 

4 c. quick oats 1/2 tsp. salt 

4 c. flour 2 tsp. soda 

2c. liquid from 1 c. chopped nuts 
boiled raisins 2 tsp. vanilla 


1 pkg. chocolate chips 


Mix all together and bake 10-12 minutes at 400°. 


COOKIES Ann Shepherd 
2c. flour 1c. shortening 

1c. sugar 11/2 c. quick oats 

1 tsp. baking powder 1 c. chopped nuts 

1 tsp. soda 1 c. flaked coconut 

1/2 tsp. salt 2 eggs 

1c. brown sugar 1/2 tsp. vanilla 


Sift flour, sugar, baking powder, soda and salt; add 
brown sugar, shortening, eggs and vanilla and mix. Stir in 
oats, nuts and coconut; roll dough in small balls. Dip tops in 
sugar and bake at 325° for 12-15 minutes. 


SOFT SUGAR COOKIES Louise Taylor 


1c. margarine 3 egg yolks 
13/4 c. sugar 


Cream together; add 1 teaspoon soda in 3/4 cup butter- 
milk; beat together. Add 3 beaten egg whites and 1 teaspoon 
vanilla. Sift together 2 cups flour, 2 teaspoons baking powder, 
1 teaspoon salt; add to other mixture. Mix well. Add 2 cups 
flour to make soft dough (you may have to add more flour). 
Chill dough; roll out and bake in a moderate oven. 
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FILLING FOR BANANA Verna Gardner 
OR COCONUT CREAM PIE 


6 Tbsp. flour 2 egg yolks, beaten 
2/3 c. sugar 11/4 tsp. vanilla 
1/4 tsp. salt 2 stiffly beaten egg 
13/4 c. milk whites 


1 baked pie shell 


Combine dry ingredients; add milk and cook in heavy pan 
until thick, stirring constantly. Add beaten egg yolks and 
cook a few minutes more. Cool thoroughly. Fold in vanilla and 
egg whites. Use bananas or coconut as desired and top with 
whipped cream. 


CHESS PIE Floy Harper 


Make shells from any pie crust recipe. Roll out and bake 
on the back of muffin pans. Prick dough with fork before baking. 


1/2 c. butter Pinch of salt 

1c. sugar 1c. chopped raisins 
3 eggs 1 c. chopped nuts 
1/2 c. milk 1 tsp. vanilla 


Cook in double boiler butter, sugar, eggs, milk and salt. 
When thick, remove from stove and add raisins, nuts and 
vanilla. When cool, fill shells and serve topped with whipped 
cream. 


PIE CRUST Chloe Winn 
(2 crusts) 

2c. all-purpose flour 2/3 c. pure lard 

1 tsp. salt 4 Tbsp. water (a little 


more if needed) 


Measure flour without sifting; add salt and sift into mixing 
bowl. Add lard (not chilled) and blend with pastry blender until 
mixture looks like coarse meal. Measure water directly from 
the top; sprinkle over surface of flour and mix gently with fork. 
Dough should hold together; if not, add a small amount of water 
so it will stick together. Do not handle too much. Shape in balls 
and roll out on lightly floured board, rolling lightly. Roll 1 inch 
larger than pan on all sides. Bake single crust at 425° for 12 to 
15 minutes. Double crust 425° for 25-30 minutes or until nicely 
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LEMON PIE FILLING Vinese Taylor 


1c. sugar 1c. hot water 
1 Tbsp. butter 1 Tbsp. cornstarch 
Juice of 1 lemon 


Cook 4 minutes. Pour mixture over the beaten yolks of 1 
egg. Pour in baked pie crust and cover with the beaten whites 
of an egg and 2 tablespoons sugar; put in oven and brown. 


BUTTERSCOTCH PIE Irene Mangelson 
Unbaked 8-inch pie shell 1/2 c. cooked or 
1 (4 oz.) pkg. butterscotch canned pumpkin 
and pie filling 2c. milk 
1 tsp. cinnamon 2 eggs, Slightly beaten 
1/4 tsp. nutmeg 1c. flaked coconut 


1/4 tsp. salt 


Combine pie filling mix, spices and salt; add pumpkin and 
stir until dry ingredients are moistened. Blend in milk 
gradually; stir in eggs, blending well. Stir in coconut; pour 
into pie shell; bake in very hot oven (450°) for 10 minutes. 
Reduce heat to 325° and continue baking 35-40 minutes or until 
mixture doesn't adhere to knife when tested halfway between 
center and outer edge of pie; cool to serve. 


DEEP-DISH PEACH PIE Edra Morgan 
Pastry for 1-crust pie 1/2 tsp. mace 

2c. sugar 8 c. Sliced, peeled 

1/2 c. flour fresh peaches 

1/2 tsp. cinnamon 3 Tbsp. butter 


Roll pastry into a 10-inch square. (Invert pan, before 
adding filling, over pastry and cut crust in a straight line 1 
inch beyond edge of pan.) Combine sugar, flour, cinnamon and 
mace; stir gently into ripe peaches. Pour into a 9x9x2 inch 
pan; dot with butter. Place pastry over peaches; fold edges of 
crust under and flute against inside edge of pan. Cut steam 
vents. Bake in hot oven (425°) until lightly browned, about 40- 
50 minutes. Serve warm with cream, whipped cream or vanilla 
ice cream. Serves 9. 
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PIE CRUST Relief Society 


3 c. whole wheat flour 2c. shortening 
3c. white flour 1 egg 
1 tsp. salt 1 tsp. vinegar 


Put flour, salt and shortening in mixing bowl and mix only 
until blended. Beat egg and vinegar together; add enough water 
to egg and vinegar to make 1 cup. Add egg mixture to flour 
mixture and mix only until blended; roll out between 2 plastic 
sheets. For double crust, bake at 400° for 10 minutes, . then 
reduce heat to 350° and bake for 45 minutes. For single pie 
shell, pierce with fork and bake at 350° for 15 minutes. 


PIE CRUST Nina Taylor 
1c. lard 1 tsp. baking powder 
1/2 c. warm water 3.c. flour 


1/2 tsp. salt 


Mix and put in refrigerator for awhile before you roll it out. 


VINEGAR PIE CRUST Karen Kenison 
3c. sifted flour 1 tsp. vinegar 

11/4 c. shortening 1 tsp. salt 

1 egg 5 Tbsp. cold water 


Mix flour and shortening. Combine egg, vinegar, salt and 
water with flour mixture. Roll out. Makes 2 crusts. Bake at 
450° for 15 minutes. 


NO FAIL PIE CRUST Olive Poulson 


1c. shortening 1 tsp. salt 
3c. flour 


Mix as you would any other pie crust. Beat one egg slightly; 


add 1 teaspoon vinegar, 5 tablespoons water, then add to 
flour mixture with fork. 
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PUMPKIN PIE | Judy Bosh 


2c. stewed pumpkin 1c. milk and 3/4 c. dry 
1c. sugar powdered milk 

1/2 tsp. salt 2 eggs 

1/2 tsp. ginger 2 tsp. cinnamon 


1/2 tsp. allspice 


Strain pumpkin and mix with milk, sugar, beaten eggs, salt 
and spices. Beat 2 minutes. Pour into pastry-lined pie plate. 
Place in hot oven (425° to 450°) for 15 minutes. Then reduce 
heat and bake 45 minutes at 375° to 400°. Long slow cooking 
brings out the flavor of the pumpkin. Make several and freeze 
before cooking. 


NEVER FAIL PIE MERINGUE Florene Taylor 
1 Tbsp. cornstarch 3 egg whites 
6 Tbsp. white sugar Few grains salt 


1/2 c. water 


Mix cornstarch, sugar, water and salt; cook until thick and 
clear; cool slightly. Beat egg whites until frothy; continue 
beating while slowly pouring cooked mixture over. Continue 
beating 5 minutes; cover cooled filling in pie shell with 
meringue, sealing edges to crust. Bake at 400° for 5-10 
minutes or until golden. 


APPLE PIE FILLING Maurine Stephensen 


Peel, core and slice enough apples to fill 6 quarts. Mix: 


41/2 c. sugar 1/4 tsp. nutmeg 
1c. cornstarch 1 tsp. salt 
2 tsp. cinnamon 3 Tbsp. lemon juice 


Stir in 10 cups water; bring to boil and mixture thickens. 
Pour over apples. Process in hot water bath for 20 minutes. 
One quart fills a 9-inch pie generously. 
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STRAWBERRY PIE FILLING Norene Harper 


2 boxes strawberries 1 3/4 c. water 
1c. sugar 1 tsp. vanilla 
Pinch salt 1 pkg. strawberry 
2 Tbsp. cornstarch jello 


Combine sugar, cornstarch and salt; add water and cook 
over low heat, stirring constantly, until mixture is clear. Add 
jello and vanilla to hot mixture and cool in refrigerator. Add 
strawberries to mixture. Place in pie shell and let set until 
mixture sets. If doubling the recipe, add an extra package of 
jello (3 all together). 


BEST EVER NO-FAIL PIE CRUST Norene Harper 
21/2 c. sifted flour 1c. shortening 


Mix together until it looks like peas. Mix in bowl: 


1 beaten egg 1 Tbsp. vinegar 
1/4 c. cold water 1 tsp. salt 


Mix together and form balls large enough for pie crust. 
Makes 3 crusts. 
FRUIT COBBLER Norene Harper 


Cover bottom of baking dish with fruit. Mix together and 
pour over fruit: 


3/4 c. sugar 1/4 tsp. salt 
3 Tbsp. butter 1/2 c. milk 
1 tsp. baking powder ie. our. 


Mix 1 cup sugar and 1 tablespoon cornstarch and sprinkle 
over batter. Pour 2/3 cup boiling water over the top and bake 
at 375° for 45 minutes. If using bottled fruit, use only 1/3 to 
1/2 cup sugar to sprinkle over batter. Double recipe for 
dripper pan. 
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PUMPKIN PIE Anna Shepherd 


1 qt. pumpkin 1 qt. milk 
2 eggs 2c. sugar 
1 tsp. salt 1 tsp. cinnamon 
1 tsp. ginger 1/2 tsp. allspice 


Mix and pour into unbaked pie shells. 


PUMPKIN PIE DESSERT SQUARES Noreen Harper 
Base: 

1 pkg. yellow cake mix 1/2 c. butter or 

2 Tbsp. flour margarine 
Filling: 

3c. (one 1 lb. 14 0z. can) 2 eggs 

pumpkin 2/3 ce. milk 

Topping: 

1c. reserved cake mix 1/4 c. sugar 

1 tsp. cinnamon 1/4 c. butter 


Grease bottom only of 13x9 inch pan. Reserve 1 cup of 
cake mix for topping. Combine remaining cake mix, butter 
and egg. Press into pan. Prepare filling by combining all in- 
gredients until smooth. Pour over crust. For topping, 
combine all ingredients; sprinkle over filling and bake at 350° 
for 50-55 minutes. 


COCONUT "IMPOSSIBLE" PIE Ramona Wilson 
Carol Hansen 
4 eggs, beaten Pinch salt 
2c. sugar 1/2 tsp. baking powder 
2c. milk 1/2 stick melted margarine 
Heaping 1/2 c. plain 1 tsp. vanilla 
flour 1c. flaked coconut 


Mix all ingredients; pour into 2 greased 9-inch pie pans; 
bake at 350°, for 30-40 minutes, or until coconut is nicely 
browned. This makes both filling and crust. 


QUICK LEMON PIE Noreen Harper 


1 small carton Cool Whip 1 baked pie shell 
2 small cartons lemon yogurt or crumb crust 


Mix Cool Whip and yogurt together gently; pour into crust 
and chill well before serving. 


CREAM PIE Ethel Thomson 
5c. milk 1 tsp. salt 

5 Tbsp. cornstarch 4 eggs 

11/2 c. sugar 3 tsp. vanilla 


Mix sugar with cornstarch. Beat eggs and add to milk and 
salt. Combine sugar and cornstarch with milk and cook until it 
thickens. Makes 2 pies. Bananas or coconut may be added for 
variety. 


VINEGAR PASTRY Alice Shepherd 
3 c.- flour 3/4 tsp. salt 
1 Tbsp. sugar 1/2 tsp. baking soda 


Sift together; cut in 1 1/4 cups shortening until mixture 
resembles small peas. Combine 1 beaten egg, 5 to 7 (more if 
needed) tablespoons water, 1 teaspoon vinegar. Sprinkle over 
flour mixture and mix lightly with fork until pastry holds 
together. Press into ball. Wrap in waxed paper; chill 15 
minutes. 


SODA CRACKER PIE Irene Mangelson 
12 soda crackers, crushed 1c. sugar 
1 tsp. baking powder 1 tsp. vanilla 
1c. chopped nuts 1/2 pt. whipping 
3 egg whites, beaten until cream, whipped 
stiff 


Crush soda crackers and add baking powder and chopped 
nuts; whip egg whites until stiff. Gradually add sugar, beating 
until very stiff; gently fold. Fold egg white mixture into 
cracker crumb mixture; pour into a greased 9-inch pie pan. 
Cool 2 hours. Cover with whipped cream and allow to stand in 
the refrigerator for 6-8 hours. Serves 6 or 7. 

-187- Levan, Ut. 


PEACH COBBLER OR PIE Judy Hall 


Top and bottom crust 1 tsp. nutmeg 
5 c. peaches 1 tsp. cinnamon 
11/2 c. sugar 2 Tbsp. flour 


Sprinkle a little canned milk and sugar on top to make it 
brown. Place on cookie sheet to brown bottom; bake 10-15 
minutes without slit at 350°. Make slits in top and bake 
another 30-35 minutes. This is good to make several and 
freeze before baking. Double recipe makes 8 pies. 


STRAWBERRY PIE Judy Bosh 
1 (3 oz.) pkg. strawberry 11/2 c. sliced fresh 
gelatin strawberries or 1 
1/4 c. sugar (12 oz.) pkg. frozen 
1/2 c. hot water strawberries 


3c. whipped cream 


Mix gelatin with sugar. Pour hot water over gelatin and 
sugar; stir with wooden spoon to dissolve. Refrigerate 25-45 
minutes, so gelatin is thickened but not set. Make 3 cups 
whipped cream; fold into gelatin. Add strawberries. Pour 
into pie crust (cooked or graham crackers). Chill 1-2 hours 
before serving. 


SQUASH PIE Norma Andersen 
(For 6 pies) 

41/2 c. squash Enough white sugar to sweeten 
2/1/2'c. milk 5 eggs, well beaten 

11/2 c. brown sugar 1 tsp. nutmeg 


1 tsp. cinnamon 


HOT WATER PIE CRUST Anna Shepherd 
(FLOY'S RECIPE) 

1c. lard 1/2 tsp. baking powder 
1/2 c. hot water 1 tsp. salt 

3c. flour 


Add hot water to lard, then add dry ingredients (a little 
more water makes a softer dough). 
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TROPICAL FROZEN DESSERT Virginia Howard 


1 pt. milk 1c. sugar 
1 envelope Knox gelatine 2 egg yolks, beaten 


Mix above ingredients and bring to a boil; let cool until 
quite thick. Beat 2 egg whites stiff. Add: 


1 small can drained 1 c. whipped cream 
crushed pineapple 


Fold in above ingredients lightly. Put in trays and sprinkle 
with vanilla wafer crumbs. Nuts may be added on top of crumbs 
if desired. Place in freezer. 


APPLE DESSERT Mildred Taylor 


1/2 c. sugar 1 egg 
1/4 c. shortening 


Cream together; add: 


1c. flour 4 or 5 apples, grated 
1 tsp. soda (leave peeling on) 
1/2 tsp. nutmeg 1/2 c. nuts 

1/2 tsp. salt 1/2 c. raisins 


Mix together like a cake and bake 30 minutes in moderate 
oven, Cut in squares and serve while warm with your favorite 
sauce. 


STEAMED PUDDING Thela B, Wankier 
1/2 c. butter 1c. sugar 

2 eggs, beaten 1c. raw carrots 

1c. chopped nuts 1 c. chopped dates 

3/4 c. raisins 1c. sifted flour 

1 tsp. soda 1 tsp. cinnamon 

11/2 c. bread crumbs 1 tsp. nutmeg 


1/2 tsp. cloves 


Cream together butter and sugar; add eggs and beat until 
light and fluffy. Stir in carrots, nuts and fruits, then stir in 
sifted dry ingredients and bread crumbs until well blended. Put 
into greased 1 1/2-quart mold. Cover and steam for 2 hours, or 
until done. It makes 10 good servings. 
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CARROT PUDDING 


1c. butter or margarine 
2 ¢c. brown sugar 

4 eggs 

2c. grated carrots 

2c. grated apples 

2c. raisins 

4 c. soft bread crumbs 


Eva Stephensen 


1c. flour (sifted) 

4 tsp. baking powder 
1/2 tsp. soda 

1 tsp. salt 

2 tsp. cinnamon 

2 tsp. nutmeg 

2 tsp. cloves 


Cream butter and sugar; add beaten eggs, carrots and 
apples and raisins. Sift dry ingredients together and add to 
mixture; pour into greased molds and steam 3 hours. 


BERRY DESSERT 


2 (10 oz.) pkg. frozen 
strawberries or 
raspberries 

1c. water 


Vivian Mangelson 
Florence Peterson 


1/2 c. sugar 

2 tsp. lemon juice 
4 Tbsp. cornstarch 
1/2 c. cold water 


Heat berries, water and lemon juice. Dissolve cornstarch 
and cold water; stir into berries and cook until clear. Cool. 


50 large marshmallows 
1c. milk 


2c. cream, whipped 


Melt marshmallows in hot milk; cool thoroughly. Fold 
whipped cream into marshmallow mixture. Mix: 


11/4 c. graham 
cracker crumbs 


1/4 c. chopped nuts 
1/4 c. margarine, melted 


Press firmly into bottom of pan; spread marshmallow and 


cream mixture over crumbs. 
spread berry mixture over top. 


desired. 


ICE CREAM DESSERT (Easy) 


1 pkg. instant pudding 


Let set in frig. until set. Then 
May be made the day before if 


Susan Winter 


1 qt. ice cream (soft) 


Whip together to mix; pour onto graham cracker crust. 


Refrigerate. 


-190- Levan, Ut. 


RASPBERRY CREAM CHEESE ICE CREAM  Floy Harper 
CAKE 

Make graham cracker crust from graham crackers; press 
into dripper cake pan. Soften 1 (8 ounce) package cream 
cheese and soften 1/2 gallon vanilla ice cream, just until soft 
enough to work with. Then beat ice cream and cream cheese 
together. Put 1/2 ice cream mixture on top of crust. Drizzle 
raspberry jam over ice cream. Repeat another layer and 
freeze. Cut in squares and top with whipped cream to serve. 
Can use any flavor of jam. 


CHERRY DESSERT Mary Jane Winter 
1 1/2 c.- crushed vanilla 5 Tbsp. melted butter 
wafers 1/3 c. sugar 


Combine above ingredients and press in pan. Whip 1 1/2 
cups cream; add 2 1/2 cups miniature marshmallows and spread 
half of it over the crumbs, then add 1 can cherry pie filling with 
1 teaspoon almond flavoring, then the rest of cream mixture. 
Spread crumb mixture on top; make extra crumb mixture for 
top. 


LEMON FLUFF Bonnie W. Nielsen 

1 can milk (must be real cold) 1/4 c. lemon juice 

1 lemon Jell-O lc. sugar 

1 3/4 c. hot water 21/2 c. graham cracker 
crumbs 


Put lemon juice and sugar into Jell-O when set. Beat Jell-O 
and can milk until fluffy and stiff. Put cracker crumbs in the 
bottom of dish. Save some to sprinkle on top. Pour the Jell-O 
mixture over crumbs, then sprinkle the top with rest; let set 
well. 
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LEMON JELLO CHEESE CAKE Maurine Stephensen 
1 pkg. lemon jello 1/2 c. boiling water 


Put jello in bowl; add water and stir until dissolved. Add 
ice water (1/2 cup). Cream: 


1 (8 oz.) pkg. cream cheese 1c. sugar 
1 tsp. vanilla 


Add jello mixture and 11/2 cup cream, whipped 
(2 packages Dream Whip may be substituted). Pour into 
baking dish lined with crumb mixture. Refrigerate. 


STRAWBERRY DREAM WHIP Maurine Stephensen 

CHEESE CAKE 

1 (8 oz.) pkg. cream cheese 2 envelopes Dream Whip 

1c. powdered sugar (mixed according to 
directions) 


Cream cheese and powdered sugar; add Dream Whip. Pour 
into baking dish that has crumb mixture evenly patted in bottom. 
Prepare 1 package Danish dessert according to directions. 
Cool. Pour this over the cheese mixture. Sprinkle with crumb 
mixture to which 3/4 cup chopped walnuts has been added. 
Refrigerate about 4 hours. 


TEA TIME LASSIES Marva Shepherd 
1 (3 oz.) pkg. cream 1c. flour 
cheese, softened 1/2 c. butter 


Cream cheese and butter; add-flour and blend well. Press 
into tiny muffin tins to make shells. | 


Filling: 
2/3 c. chopped pecans 3/4 c. brown sugar 
1 tsp. vanilla 1 Tbsp. butter 
1 egg Dash of salt 


Combine vanilla, egg, brown sugar, butter and salt; blend 
until smooth. Put half of chopped pecans in pastry-lined pans. 
Spoon in filling; top with remaining pecans and bake at 325° for 
25 minutes or until filling is set and pastry lightly browned. 


Makes 24 tiny tarts. 
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CRUMB MIXTURE FOR CHEESECAKE Maurine Stephensen 
Or anywhere you want a graham cracker crust. 


2c. flour 1/2 c. brown sugar 
1c. margarine 


Mix like pie dough. Press out in dripper. Bake at 375° 
for 15 minutes; cool and crumble. Will store indefinitely in a 
container in fridge. 


STEAMED CHERRY PUDDING ~ Pam Jackman 


Temperature: 350°; time: 45 minutes. 


1/2 c. butter or margarine 4 tsp. baking powder 

lc. sugar 1 tsp. salt 

2 eges 1c. milk 

21/2 c. flour 2c. pitted drained cherries 


Cream together butter and sugar; add, beating thoroughly, 
the eggs. Sift together all the dry ingredients; add the milk to 
mixture alternately with sifted ingredients, then fold cherries 
into batter. Bake uncovered in buttered casserole. Serve with 
Cherry Sauce. 


Cherry Sauce: 


1/2 c. sugar 1/2 c. cherry juice 
1/2 c. water 2 Tbsp. butter or 
1 Tbsp. cornstarch -margarine 


Combine all ingredients and cook over low heat until thick. 
Serve over steamed pudding. (I like to double the sauce recipe. ) 
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MUD BALLS Pam Jackman 


11/2 c. marshmallows Nuts (optional) 
(miniature) Nabisco chocolate 
1c. whipping cream wafers, crushed (dairy 
2/3 c. crushed peppermint wafers used for ice cream 
(use soft peppermint and sandwiches or Oreo cookies) 


crush in blender) 


Whip cream stiff and add marshmallows, mint and nuts, if 
desired. Take spoonful and shape into a ball; roll in wafers, 
then put on cookie sheet and put in freezer until ready to serve. 
Makes 10 large balls. 


BLUEBERRY CHILL Irene Mangelson 


Spread crushed vanilla wafers (about 24) in square cake 
pan. Beat together 8 ounces cream cheese, 1 cup whipping 
cream and 1/2 cup powdered sugar; pour over crumbs. Top 
with 1 can Wilderness blueberry filling. Freeze 2 hours. 


BANANA WHIP Irene Mangelson 


Line square pan with graham cracker crumbs or vanilla 
wafers. Heat until melted 1 cup milk and 1 package marsh- 
mallows; cool. Dice 3 bananas, 1 cup crushed pineapple, 1/2 
cup chopped nuts. Add ingredients to 1/2 pint whipping cream; 
beat stiff. Pour into crust; chill until served. 


APRICOT ICE BOX Sherleen Turner 
1 (7 oz.) box vanilla wafers 1 (No. 2 1/2) can apricots, 
1 cube butter drained and mashed 

2 eggs 1c. nuts 

2c. powdered sugar 1/2 pt. whipped cream 


Crush wafers. Take 1/2 and line bottom of pan (8x12 
inch). Cream butter and sugar; add 1 egg at a time, beating 
hard each time. Spread in following order: mixture, nuts, 
mashed apricots, whipped cream, remaining wafers on top. 
Refrigerate overnight. 
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CHERRY PIE CAKE Gwen Stephensen 


2 cans cherry or any other 1 tsp. almond extract 
kind of fruit pie filling 2 Tbsp. lemon juice 
11/2 tsp. cinnamon 


Mix in a bowl. Then grease dripper cake pan and pour into 
the greased pan. Then sprinkle one white cake mix over the 
top. Then melt 1/2 cup butter or margarine and pour over the 
cake mix. Then top with chopped nuts, 1 cup or more, if 
desired. Bake at 375° for 35 minutes; then top with Cool Whip. 


FRESH LIME SHERBET Ruth E. C. Tanner 


To 2 eggs, well beaten, gradually add: 


1/2 c. sugar 1/2 c. milk 

1/2 c. white Karo syrup 1/2 c. light cream 

1/2 c. fresh lime juice Dash of salt 

1 tsp. grated rind of lime Few drops green coloring 


Freeze. Recipe may be doubled or tripled. 


CHOCOLATE DESSERT Edna Peterson 


1 Angel cake 4 eggs, separated 
1 large milk chocolate 1/2 c. nuts 
chips pkg. 1 pt. whipping cream 


Break cake into pieces; set aside. Melt chocolate in 
double boiler over hot water; let stand to cool. Beat egg whites 
until stiff without washing beaten egg yolks. Stir yolks into 
chocolate; fold in whites and nuts. Beat whipping cream and 
fold in; put half of cake pieces in 9x13 inch pan. Cover with 
half of chocolate mixture; add another layer of cake and top 
with rest of chocolate mixture; chill overnight. 


CHERRY-O-CREAM CHEESE PIE Sharla Williams 
(Makes 8 servings) 


1 (9-inch) crumb crust 1/3 c. lemon juice 

1 (8 oz.) pkg. cream cheese, (measure accurately) 
softened at room temperature 1 tsp. vanilla extract 

1 can Borden Eagle Brand 1 (1 lb. 5 oz.) can chilled 
sweetened condensed milk cherry pie filling 


In medium size bowl beat cream cheese until light and 
fluffy; gradually add sweetened condensed milk and stir until 
well blended. Stir in lemon juice and vanilla; turn into crust. 
Refrigerate (not freeze) 2 to 3 hours. Garnish with chilled 
cherry pie filling before serving. 


BANANA DELIGHT Irene Mangelson 
2c. graham cracker crumbs 1/2 c. butter or margarine 
2c. powdered sugar 1 tsp. vanilla 

1c. butter or margarine 5 bananas, sliced 

2 eggs 20 oz. can crushed pineapple 
4 1/2 oz. whipped topping 1c. chopped nuts 


Combine graham cracker crumbs with 1/2 cup butter; mix 
well. Pat in bottom of pan. Combine sugar, butter, eggs and 
vanilla. Beat until fluffy; spread over crumbs, then layer of 
bananas, pineapple and cover with whipped topping. Sprinkle 
with nuts; chill. Can use prepared crust. 


JELLO WHIP Florence Taylor 
1 pkg. jello 1 Tbsp. lemon juice 


Dissolve. When it starts to thicken, set in pan of ice and 
beat until thick and fluffy. Add 2 crushed bananas and let set. 
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RICE SUPREME Audrie Dalby 


1/4 ce. rice, uncooked 4 c. boiling water 
3/4 tsp. salt 


Add rice to rapidly boiling water which has been salted; 
boil uncovered until tender. 


1c. raisins 1 c. whipped cream 
1c. powdered sugar 1 tsp. vanilla 


Mix with rice. Chill and serve. 


KARO BREAD PUDDING Fern Aagard 
1 c. bread cubes (day old) 1 Tbsp. melted 

3 eggs, well beaten 2c. milk 

1/4 tsp. salt 1/4 c. raisins 

1/2 c. Karo syrup (red or 1/2 tsp. nutmeg ~ 


blue label) 

Put crumbs in a baking dish. Combine eggs, salt, syrup 
and butter; stir in milk and raisins. Pour over bread; sprinkle 
with nutmeg. Set dish in pan of water; bake in moderate oven 
(350°) about 1 hour. 

APPLE COBBLER Rommon Wilson 
2 Tbsp. butter 6 Tbsp. sugar 


Cream together; add: 


1 egg 1/4 tsp. salt 
1 pt. apples 6 Tbsp. milk 
isc, flour 1/2 tsp. vanilla 


1 1/4 tsp. baking powder 


Bake at 375°. 
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DESSERT Enid Worwood 


1c. flour 1 tsp. soda 
2/3 c. sugar 1/2 tsp. salt 


Sift together. To the dry ingredients add 1 large can fruit 
cocktail, 1 egg. Stir until well blended. Pour into shallow pan. 
Put the following on top: 


1c. walnuts 3/4 c. brown sugar 


Mix together and spread on top of batter; bake 30 minutes 
at 350°. 


BUTTERSCOTCH PUDDING Anna Shepherd 
11/2 c. sugar 2 Tbsp. butter or 
1 egg shortening 


Cream together: 


1/2 c. milk 1 tsp. soda 
1c. flour Pinch salt 
1/2 tsp. cinnamon 1c. raisins 
1/2 tsp. nutmeg Nuts 


1 tsp. baking powder 

Sift together dry ingredients and add alternately with the 
milk to the first mixture. Pour into a glass baking dish (11x8 
inch). Now bring to boil: 


1c. brown sugar 2c. water 
2 Tbsp. butter | 


Pour over cake batter and bake 30 minutes at 350° to 375°. 
Serve with whipped cream. 
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GONE WITH THE WIND PUDDING Ruby Christensen 
2c. milk 2 egg yolks 

Cook until soft custard. Add: 
2 Tbsp. hot water 1 pkg. lemon jello 

Put in cool place to set. Mix: 


1 c. whipping cream 1/2 c. sugar 
2 egg whites 


Add to first mixture when cool; add pineapple or bananas. 
Pour in a dish lined with graham cracker crumbs and freeze. 


APPLE CRISP Nancy Aagard 

4c. sliced, pared 3/4 c. all-purpose flour 
tart apples 1/2 tsp. cinnamon 

1/4 c. orange juice 1/4 tsp. nutmeg 

1c. sugar 1/2 c. butter 


Mound apples in buttered 9-inch pie plate; sprinkle with 
orange juice. For topping combine sugar, flour, spices and 
dash of salt. Cut in butter until mixture is crumbly, then 
scatter over apples. Bake in moderate oven (375°) 45 minutes 
or until apples are done and topping is crisp. Serve warm with 
cream. Makes 6 servings. 


NO BAKE CHEESE CAKE Ruth E, C, Tanner 
Dissolve 2 tablespoons unflavored gelatin in 1/2 cup cold 
water. Combine together in double boiler: 


3/4 c. sugar Dash salt 
1c. milk 3 or 4 beaten eggs 


Cook until mixture thickens; then add the gelatin and water 
mixture and cool 5 minutes longer and cool. Mix together in 
blender: 


1/2 c. to 3/4 c. orange juice 2 or 3 c. cottage cheese 


Combine blender mixture with cooled custard mixture; pour 
into 2 graham cracker crusts. Sprinkle top of pies with graham 
cracker crumbs. Makes 2 large pies. 


APPLE PUDDING Mary Bankhead 


1/4 c. shortening 1c, sugar 
1 egg 


Cream until fluffy. Add: 


2c. grated apples 1/4 tsp. salt 
1c. flour 1/2 tsp. each cinnamon 
1 tsp. soda and nutmeg 


1/2 c. chopped nuts 


Bake at 350° in 9x12 inch bakingdish. Serve with sauce. 


Sauce: 
11/4 c. brown sugar 4 Tbsp. butter or 
2/3 ce. dark Karo syrup margarine 


Boil to soft ball and cool; then beat in 3/4 cup canned 
milk. This makesmore than enough for one recipe of 
pudding. But is good on ice cream or cake. 


CHOCOLATE SAUCE Mary Bankhead 


1c. sugar 1 Tbsp. margarine 
2 Tbsp. cocoa 


Melt over low heat; add 3/4 cup evaporated milk. Boil 
2 minutes. Remove from heat and add 1 teaspoon vanilla. 
Serve warm over ice cream. 


FUDGESICLES Alleen Sherwood 
1 (3 oz.) pkg. chocolate 1/3 c. sugar 

fudge pudding 1c. whipping cream 
3c. milk 


Cook chocolate pudding according to package directions; 
adding the sugar and additional milk. Remove from heat and 
add whipping cream (you need to whip it first). Pour into molds 
and freeze. 
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FUDGESIC LES Judy Bosh 


1 qt. chocolate milk 1 tsp. vanilla 
1 egg 1/4 sugar 


Put in blender. Fill tubes and freeze. 


OLD FASHIONED VANILLA - Phyllis Kenison 
LEMON ICE CREAM 

10 c. milk 3-4 c. sugar 

6-8 eggs 2 Tbsp. lemon extract 

4 Tbsp. cornstarch 3 Tbsp. vanilla 

ltsp. salt Cream 


Mix together in one bowl sugar, cornstarch and salt. In 
another bowl beat eggs and add 2 cups of the milk and beat again. 
In large pan scald 8 cups milk, stirring constantly. Add sugar 
mixture while stirring, then add egg mixture. Continue stirring 
and cooking until mixture coats spoon. Add flavoring and cream 
(enough to fill within 1 1/2 inches from top of ice cream 
freezer). Makes 6 quarts. 


RASPBERRY CHEESE CAKE Leona Mangelson 


In 9x13 inch pan pat 2 cups crushed soda cracker crumbs. 
Dissolve: 


2 pkg. raspberry jello 21/2 c. boiling water 
1/2 c. sugar 


Add 2 (10 ounce) packages frozen raspberries; chill until 
partially set. Soften 2 (3 ounce) packages cream cheese. Add: 


1c. powdered sugar 2 Thsp. vanilla 
2 Tbsp. lemon juice Dash of salt 


To cream cheese mixture fold in 1 pint whipped cream. 


Spread on top of cracker crumbs. Pour jello on top and let set 
until firm. 
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PINK FLUFF Relief Society 


12 graham crackers 1 small can pink lemonade 
1 can sweetened 9 oz. pkg. Cool Whip 
condensed milk 


Crush the graham crackers and place 1/2 of them on the 
bottom of a square dripper pan. Mix sweetened condensed milk 
and pink lemonade. Fold in the Cool Whip and mix well. Pour 
over the crackers and sprinkle the rest of the crackers on top. 
Refrigerate. 


BANANA SPLIT Olive Poulsen 
Mix: 
2c. graham cracker 1 stick margarine 
crumbs 1 c. powdered sugar 
Mold in pan. 


(Next layer): 


2c. powdered sugar 2 egg whites, beaten stiff 
1 cube melted margarine 


Mix together until creamy and smooth. 


(Next layer): 4 large bananas, split in quarters 
lengthwise. 


(Next layer): 1 can crushed pineapple, drained 


(Next layer): Cool Whip with nuts or cherries for decora- 
tion. Cool overnight. 


GRAPE-NUTS CEREAL PUDDING Sarah Bendixen 
Romona Wilson 


Cream together 2 tablespoons butter and 3/4 cup sugar. 
Add 2 eggs, beaten, and stir in 3/4 cup Grape-Nuts, 2 cups 
milk, 3/4 cup coconut, 1 teaspoon vanilla. Bake at 350° for 50 
minutes. 
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CHOCOLATE FUDGEY PIE Irene Mangelson 


11/2 c. vanilla wafer 2 (1 oz.) squares unsweetened 
crumbs, divided chocolate, melted and 

2 Tbsp. sugar cooled 

1/4 c. butter, melted 3 egg whites 

3 egg yolks 1 qt. ice cream (vanilla) 

1/2 c. powdered sugar 2 Tbsp. chopped nuts 


In a small mixing bowl mix together 1 1/4 cups crumbs and 
sugar; stir in butter. Press mixture firmly and evenly against 
bottom and sides of 9-inch pie plate, building up slightly around 
rim. Bake at 350° for 5 minutes. Cool on wire rack. Ina 
small mixing bowl beat egg yolks until thick and lemon colored. 
Beat in powdered sugar and chocolate. Beat egg whites until 
soft peaks form. Fold in chocolate mixture over bottom of pie 
crust; spoon ice cream into crust, then spread on remaining 
chocolate mixture. Sprinkle 1/4 cup crumbs on top; add 
chopped nuts and freeze. 


FRUIT COBBLER Vonda Bosh 
1c. sugar 1 cube margarine 

ic. flour 2 tsp. baking powder 

ic. milk 


Melt margarine in baking pan; add mixture of flour, sugar, 
baking powder, milk. Mix. Add fruit; do not stir. Bake at 
350° for 30 to 40 minutes. 


APPLE SCOTCH CRISP Mary D. Aagard 
2 cans drained pie-sliced 1 Tbsp. flour 

apples 1/4 c. milk 
1/2 c. packed brown sugar 1/2 c. water 


(Canned pie filling can be used. ) 


Topping: 
2/3 c. flour 1/2 c. margarine 
1/2 c. chopped nuts 1/2 c. quick oats 
1/2 tsp. salt 1/4 c. sugar 
1 pkg. butterscotch or vanilla 1 tsp. cinnamon 


pudding and pie filling mix 
(not instant) 
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APPLE SCOTCH CRISP (Continued) 

Preheat oven to 350°. In large bowl. Combine first 5 
ingredients. Mix well. Pour into ungreased pan. In bowl 
combine topping ingredients; mix until crumbly. Sprinkle top- 
ping over apple. Bake 45-50 minutes. Serve warm with ice 
cream. Makes 8-9 servings. 

LAYERED PUDDING DESSERT Patrice Aagard 

First Layer: 


Pcs tlour 1 c. chopped nuts 
1/2 c. margarine 


Mix together and put in dripper pan. Bake at 350° for 
10 minutes. 


Second Layer: 


1 (8 oz.) pkg. cream 1c. powdered sugar 
cheese 1 c. Cool Whip 
Third Layer: 
1 small pkg. chocolate 1 small pkg. vanilla 
instant pudding instant pudding 
3.6. milk 


Beat until thick. 
Fourth Layer: 


Top with Cool Whip or whipped cream. 
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CHOCOLATE ICE-BOX DESSERT Louise Taylor 


1 egg yolk, beaten 1/2 c. powdered sugar 
1/4 c. butter 
Mix well. Add: 
1 ce. chocolate syrup 3 or 4 c. miniature 
1 c. chopped nuts marshmallows 


Mix well. Fold in whipped egg whites and vanilla. Put 
crushed graham crackers over top; set in refrigerator. 
ICE CREAM Linda Tenney 


Add the following to any basic-ice cream recipe and it can 
be kept in the deep freeze. 


2c. sugar Vanilla and almond to flavor 
1 c. white Karo syrup Pinch of salt 
1c. powdered milk 
I use 4 cups cream (canned milk can substitute), 3 
quarts milk, 4 eggs. 
LEMON DESSERT Reva Bryan 
step 1: 


1c. flour 1c. nuts 
1/2 ce. butter 


Mix together and spread into 9x13 inch pan 15 minutes at 
350°. Let cool. 


Step 2: 
1 (8 oz.) pkg. cream cheese, 1 c. powdered sugar 
softened 1 (6 oz.) pkg. Cool Whip 


Spread over cooled crust. 
Step 3: 


2 pkg. instant lemon pudding 3c. milk 
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LEMON DESSERT (Continued) 


Mix until thick and spread over cheese mixture. One half of 
the cream cheese mixture can be saved to put on top of the lemon 
filling. , 


TROPICAL FREEZE Judy Bosh 
1c. (6 oz.) frozen 1/2 c. sugar 
orange juice 1/4 c. lemon juice 


1 2/3 c. milk 


Take the orange juice out of freezer to soften. Pour milk 
in refrigerator tray; chill until there are soft crystals (about 30 
minutes). Pour chilled milk into a large bowl; whip until stiff. 
Add lemon juice; continue whipping until very stiff. Mix the 
sugar and softened orange juice into the milk with a wooden 
spoon. Put in ice cube trays or popsicle cups. Freeze 2-3 
hours or overnight. 


BERRY YUM YUM DESSERT Bonnie W, Nielson 
18 graham crackers 1c. whipped cream 

1/4 c. sugar 1 pt. sweetened 

1/2 c. milk frozen strawberries 

1/4 ce. melted butter 1/2 ec. sliced nuts 


1/2 lb. marshmallows 


Roll graham crackers to fine crumbs and add melted butter 
and sugar; mix well and put into flat greased baking dish, 
keeping 2 tablespoons for top. Melt marshmallows in top of 
double boiler with milk. Cool; add cream which has been 
whipped. Place layer of marshmallows mixture in baking dish 
and then the berries and nuts, mixed lightly together (drain 
juice). Add remaining marshmallows mixture and top with 
reserved crumbs. Chill in ice box overnight. Cut into squares 
and serve. (Makes 16 servings. ) 
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HOLIDAY PUDDING Mary Rosquist 


1/2 c. melted shortening 1c. white sugar 

2c. sweetened applesauce 1c. brown sugar 

1 tsp. soda 1/2 tsp. cloves 

21/2 c. flour 2 eggs 

2 tsp. baking powder 1 tsp. nutmeg 

1 tsp. salt 1 tsp. cinnamon 
1c. nuts 


Mix soda with applesauce and let stand. Sift flour and dry 
ingredients into large bowl; add shortening, eggs, applesauce, 
nuts and raisins. Pour into well-greased dripper pan and bake 
at 350° for 30 to 40 minutes. Serve warm with sauce or 
whipped cream. 


Sauce: 


2c. sugar 11/2 Tbsp. cornstarch 
2c. canned cream 


Stir well and boil until done; like medium gravy. 


CARAMEL DELIGHT Marva Shepherd 
Tae, C.. tour 1/2 gal. vanilla ice cream, 
1c. quick oatmeal softened 

1/2 c. brown sugar 1c. butter, melted 

11/2 c. chopped nuts 6 oz. caramel topping 


Combine flour, oats, brown sugar and nuts; stir in melted 
butter. Spread in a thin layer over a cookie sheet and bake . 
at 350° for 20 minutes or until brown. Cool and then crumble. 
Put 1/2 of the crumbs in a 13x9 inch pan. Spoon caramel 
topping over crumbs. Slice softened ice cream over topping. 
Top with remaining crumbs and freeze. Cut in squares to 
serve. Yield: 12-15 servings. 
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CHEESE CAKE Kimila Bosh 


1 can evaporated milk, 1 pkg. yellow jello 
chilled (set with lc. water until 
syrupy) 


Add 2 teaspoons lemon juice to jello. Cream package 
(8 ounces) cream cheese together with 1 cup sugar; add 1 tea- 
spoon vanilla. Whip can of evaporated milk until thick. Com- 
bine all other ingredients to milk; pour in graham cracker 
crust and chill. Topping: Make Danish dessert mix with 1 cup 
water; cook until boils. Add frozen strawberries. Cool and 
spoon over chilled cheesecake. 


GRAHAM CRACKER ROLL Mary D. Aagard 
1/2 1b. graham crackers, 1/2 lb. marshmallows, 
rolled cut fine 
1c. nuts, chopped 1c. dates, cut in 
1c. thin cream pieces 


Roll crackers in large crumbs; reserve 1/2 cup crumbs. 
Mix remaining crumbs with marshmallows (small marshmallows 
may be used, cut in half), nuts and dates. Then add cream 
slowly and mix well and moisten enough to hold together. Shape 
into roll about 2 1/2 inches diameter and roll in the 1/2 cup 
crumbs. Then roll in tin foil or waxed paper and allow to stand 
in fridge, about 6 hours before serving. Cut into 1/2-inch 
slices and serve with whipped cream. 


CHEESE CAKE Wendy Bowles 


1/4 c. butter 1/4 c. sugar 
10 full graham crackers 


Mix together and press in bottom of dripper cake pan. 
Let small package of lemon jello set until syrupy. 


1 can Sego milk (cool) 2 large pkg. cream cheese 
(room temperature) 


When jello sets, add 3 tablespoons lemon juice. Whip Sego 
milk and add 1 cup sugar, 2 teaspoons vanilla; add to jello mix- 
ture and crumble cream cheese and fold in. Pour jello mixture 
over graham crackers; set in frig. until set. Mix 1 package 
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CHEESE CAKE (Continued) 


Danish dessert with 1 1/2 cups water, then add frozen 
raspberries or strawberries and pour over set jello. 


PECAN CARAMEL SQUARES Margaret Harward 
16 vanilla caramels 1c. whipping cream 

24 large marshmallows 1c. graham cracker 

1/2 c. milk crumbs 

1c. chopped pecans 4 Tbsp. butter 


Put first 3 ingredients in top of double boiler; stir 
occasionally until melted, about 25 minutes. Remove from 
heat and let cool; stir in pecans. Whip cream and add to mix- 
ture. Combine crumbs and butter; reserve 1/4 cup. Press 
remainder in bottom of dish. Then spread caramel mixture. 
Sprinkle with reserved crumbs; chill overnight. Cut into 
squares and serve. (Makes 6 to 8 servings. ) 


BREAD PUDDING Alma Weed Martinez 
1c. bread cubes 1 Tbsp. melted butter or 

2 eggs margarine 

1/4 tsp. salt 2c. milk 

1/2 c. corn syrup 1/4 c. raisins 


1/2 tsp. nutmeg 


Use day old bread; cut in 1/2 inch cubes. Place in 1-quart 
baking dish or 6 small ones. Combine eggs, salt, corn syrup, 
melted butter; stir in milk and raisins; pour over bread 
crumbs. Sprinkle with nutmeg. Set baking dish in pan of warm 
water; bake at 350° for 1 hour or until silver knife inserted 
comes out clean. Makes 6 servings. To dress it up, you can 
pour hot sauces for ice cream on top or hot honey and eat 
immediately. 
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** EXTRA RECIPES ** 


CANDY 
JELLY 
PRESERVES 


TEMPERATURE TESTS 
FOR CANDY MAKING 


There are two different methods of determining when candy has been 
cooked to the proper consistency. One is by using a candy thermometer 
in order to record degrees, the other is by using the cold water test. The 
chart below will prove useful in helping to follow candy recipes: 


TYPE OF CANDY a COLD WATER 


Fondant, Fudge Soft Ball 
Divinity, Caramels - Firm Ball 


Taffy . Hard Ball 
Butterscotch ,. Light Crack 
Peanut Brittle - Hard Crack 
Caramelized Sugar - Caramelized 


In using the cold water test, use a fresh cupful of cold water for each 
test. When testing, remove the candy from the fire and pour about % 
teaspoon of candy into the cold water. Pick the candy up in the fingers 
and roll into a ball if possible. 


In the SOFT BALL TEST the candy will roll into a soft ball which 
quickly loses its shape when removed from the water. 


In the FIRM BALL TEST the candy will roll into a firm but not hard 
ball. It will flatten out a few minutes after being removed from water. 


In the HARD BALL TEST the candy will roll into a hard ball which 
has lost almost all plasticity and will roll around on a plate on removal 
from the water. 


In the LIGHT CRACK TEST the candy will form brittle threads which 
will soften on removal from the water. 


In the HARD CRACK TEST the candy will form brittle threads in the 
water which will remain brittle after being removed from the water. 


In CARAMELIZING, the sugar first melts then becomes a golden 
brown. It will form a hard brittle ball in cold water. 


CANDY, JELLY, PRESERVES 


HONEY WHEAT CRISPIES 


1c. honey 1 tsp. soda 
1 Tbsp. butter 2 c. popped wheat 
1 tsp. vanilla 


Cook honey to hard crack stage (300°); remove from heat. 
Add butter, vanilla and soda. Pour in 2 cups popped wheat; 
pour out in buttered cookie sheet. Cut before cool, or break 
into pieces. 


POPPED WHEAT FLOUR CANDY 


1/2 c. popped wheat flour 1 c. honey 
(pop wheat and grind into 1/2 tsp. vanilla 
fine flour) 2 Tbsp. peanut butter 


Mix all together. Form into a roll or press into square pan 
and cut. 
WHEAT PORCUPINES 


1c. peanut butter 1c. or more powdered milk 
1c. honey (non instant) 


Blend together; form in balls and roll in popped wheat. 


MARSHMALLOW TREATS Judy Bosh 

1/4 c. regular margarine 6-10 oz. regular marshmal- 
or butter lows (about 40) or 4 c. 

5c. Kellogg's Rice miniature marshmallows 


Krispies cereal 


Melt margarine in3-quart saucepan; add marshmallows 
and cook over low heat, stirring constantly, until marshmallows 
are melted and mixture is very syrupy. Remove from heat; add 
Rice Krispies cereal and stir until well coated; press warm 
mixture evenly and firmly into buttered pan. Cut into squares 
when cool. Yield: 24 (2-inch) squares. I also make rice balls 
with this recipe, substituting puffed rice. 
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PEANUT BRITTLE Karen Kenison 


2c. sugar 1/4 tsp. salt 
1c. white corn syrup 4 Tbsp. butter or margarine 
1/2-c. water (don't use cheap margarine) 


Mix ingredients in heavy pan; cook to soft ball stage and 
add 1 pound raw Spanish peanuts and stir constantly. Cook to 
hard crack stage; remove from heat and stir in 2 teaspoons 
vanilla and 1 teaspoon soda and pour onto buttered cookie sheet. 


TOFFEE Karen Kenison 
21/2 c. sugar 1/2 c. water 
1/2 c. white corn syrup 1 lb. butter or margarine 


Cook ingredients until the hard crack stage; add 1 cup 
almonds. Pour ontocookie sheet. Pour chocolate chips on 
top. Let melt and then spread. Sprinkle with nuts. 


CARAMEL POPCORN : Jessie Ann Wood 
2c. sugar 1 c. white Karo syrup 
1 square butter 1 tsp. vanilla 


1/2 c. brown sugar 


Add pinch of salt. Cook to soft ball and pour over popcorn. 


DIVINITY Karen Kenison 
4c. sugar Pinch of salt 

1c. white syrup 4 egg whites 

1c. water 1 Tbsp. vanilla 

1 Tbsp. vinegar Nuts (optional) 


Cook sugar, syrup, water, vinegar and salt to 262°, or 
nearly soft crack. Beat slowly into well beaten egg whites. Add 
walnuts and vanilla. When it begins to thicken and hold shape, 
drop by spoonfuls on waxed paper. May pour into buttered pan 
and cut into squares. 


BUTTERSCOTCH FONDUE Karen Kenison 


3/4 c. sugar 1/4 c. butter 

1/2 c. light corn syrup 1c. light cream 

1/4 tsp. salt 1/2 tsp. vanilla 
Dippers 


Mix sugar, corn syrup, salt, butter and 1/2 cup of cream. 
Cook over low heat to 234°. Stir in remaining cream. Cook to 
228°; remove and add vanilla. Dippers: apples, apricots, 
nuts, pineapple. 


CARAMELS Benet Aagard 
2c. sugar 1 can evaporated milk 

1/2 lb. butter 11/2 Thsp. vanilla 

1 3/4 ec. corn syrup 1 c. chopped nuts 


Place all ingredients except vanilla and nuts in saucepan 
and cook over high heat for 5 minutes, stirring occasionally. 
If using a candy thermometer, cook over high heat until 210°. 
Then reduce heat to medium and add vanilla and nuts. Stir 
quickly and pour into greased pan. When cooled, turn out and 
cut into squares. If chocolate caramels are desired, add 3 
Squares unsweetened chocolate to mixture when first put on to 
cook, 


PEANUT BRITTLE Rhea Garrett 


2c. sugar 1c. water 
1c. white syrup 


Cook until forms string thread. Add 1 cup raw peanuts. 
Stir until just turning color. Add 1/3 cube butter. Stir and 
add 1 teaspoon vanilla. Stir and add 1 cup raw coconut. Stir 
and remove from heat. Add 1/2 teaspoon soda; pour onto 
greased cookie sheet. Stretch with 2 forks until hard. 
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CREAMY SURE FUDGE Rhea Garrett 


41/2 c. sugar 2 (6 oz.) bags semi-sweet 

1 can evaporated milk chocolate chips 

1/2 c. margarine 2c. walnuts, chopped 

2 large (8 oz. each) 1 (7 oz.) jar marshmallow 
milk chocolate bars cream 


Mix sugar, milk and butter; cover and boil 5 minutes. 
Add chocolate bars and chocolate chips and nuts. Remove from 
heat and add marshmallow cream. : 


VINEGAR TAFFY Rhea Garrett 
2c. sugar 1/2 c. vinegar 
1/2 c. water Dash of soda 

Coloring 


Boil until hard ball stage; add soda and coloring when cool 
enough to pull. 


SEVEN LAYER CANDY Benet Aagard 
1 cube margarine 1 (6 oz.) pkg. butterscotch 
2c. graham cracker chips 

crumbs 1 c. chopped nuts 
2c. coconut 2c. miniature marshmallows 
1 (6 oz.) pkg. chocolate 1 can Eagle Brand milk 

chips 


Melt butter; pour into pan. Spread evenly a layer of each. 
Pour Eagle Brand over all; bake until lightly brown. Chill and 
cut into squares. 


PEANUT BRITTLE Benet Aagard 
2c. sugar 2 Tbsp. margarine 

1c. light corn syrup 1 tsp. vanilla 

1/2 c. water 2tsp. soda 


2c. raw Spanish peanuts 


Combine sugar, syrup and water; cook until hard crack. 
Add peanuts and margarine; stir until it becomes light brown. 
Remove from heat; add vanilla and soda. Stir briskly until 
combined. Pour out onto greased cookie sheet. Don't break 
bubbles. Crack with knife handle. 
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BUTTERSCOTCH DROPS Lucile Shepherd 


1/2 c. peanut butter 1 (6 oz.) pkg. butterscotch 
chips 


Melt over low heat or double boiler; stir in 1 (3 ounce) 
can Chinese noodles and 1 cup small marshmallows. Drop by 
spoonfuls on waxed paper and cool. 


MINTED NUTS Benet Aagard 
1c. sugar 1/2 tsp. mint flavoring 

1/2 c. water 1/2 tsp. green coloring 

2 Tbsp. Karo syrup 3c. nuts 


6 large marshmallows 


Cook sugar, water and Karo syrup until soft ball. Add 6 
large marshmallows; dissolve and add mint and color. Add 3 
cups nuts and stir until coated. Pour out on waxed paper and 
separate with fork. 


ENGLISH TOFFEE Phyllis M, Beard 
1c. sugar 2 squares butter (1/2 lb.) or 
2 Tbsp. water margarine 


Pecan nuts as desired, chopped 


Put chopped nuts in bottom of pan or on cookie sheet. Cook 
the above ingredients on high heat, stirring constantly, until it 
turns brown. Pour over the nuts; let cool and break in pieces 
as desired. | 


HERSHEY'S DELIGHT Enid Worwood 


Melt 3 large Hershey's bars with almonds in double boiler; 
add flavoring. 


1 tsp. vanilla 2 tsp. rum or 1/4 tsp. mint 
Stir in 9 ounces Cool Whip. Let cool a couple minutes; 
Spoon out with tablespoon and roll in vanilla wafers crumbs to 


aball. Keep refrigerated for 24 hours before serving. Can be 
frozen. 
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CEREAL CANDY Nina Morgan 


3c. Special K 2 pkg. butterscotch chips 
3 Tbsp. peanut butter 


Melt butterscotch chips and peanut butter; stir in Special 
K. Drop on cookie sheet by spoonfuls; put in refrigerator to 
cool. 


QUICK CHOCOLATE FUDGE Anna Shepherd 
1/4 c. butter 1 3/4 c. powdered sugar 

1 pkg. chocolate pudding 1/2 tsp. vanilla 

1/3 c. milk 1/2 c. nuts 


Melt butter; add pudding and stir until well blended and 
add milk. Bring to a bubbling boil, stirring constantly; boil 
1 minute. Take from fire and add sugar; stir until smooth and 
blended. Add vanilla and nuts; pour quickly into buttered pan; 
let stand until cold and cut into squares. 


CARAMEL POPCORN Ann Shepherd 
2 squares butter 21/2 c. sugar 

2/3 c. cream 1 tsp. salt 

1 c. honey 


Cook until soft ball stage; put over popped corn. 


CHOCOLATE NUT ROLL Anna Shepherd 
1 pkg. chocolate pudding 1/8 tsp. salt 

3/4 c. canned milk 1/4 tsp. vanilla 

1c. nuts 


Mix pudding with milk and salt; cook 20 minutes in double 
boiler, stirring occasionally (or until thick). Remove from 
fire; add vanilla and nuts. Mix well and let stand until cool or 
stiff. Take out of pan onto waxed paper and knead lightly with 
hands greased with butter. Form into roll 1 1/3 inches in 
diameter. Cover with waxed paper and refrigerate until hard. 
Cut in slices 1/4 inch thick (38 slices). 


CARAMEL POPCORN (BAKED) Alice Shepherd 


2c. brown sugar 2 squares margarine 
1/2 c. corn syrup 1 tsp. salt 
1 tsp. baking soda 1c. nuts 


6 qt. popped popcorn > 


Boil sugar, margarine, salt and syrup 5 minutes; remove 
from heat and add soda. Pour over popcorn and nuts; stir well. 
Spread on cookie sheet. Place in 200° oven for 1 hour, stirring 
every 15 minutes. Store in covered container. 


RICE KRISPIES O'HENRY'S Cindy Hunt 


Place 5 1/2 cups Rice Krispies in large bowl. Boil 
together 1 cup white sugar and 1 cup white Karo syrup. Remove 
from stove as soon as it barely starts to boil and add 1 cup 
crunchy peanut butter; mix well. Then pour over the Rice 
Krispies. Spread out in pan. 


Topping: 

Melt 1 cup each of chocolate and 1 cup butterscotch chips 
together. Peanuts are optional. Spread over Rice Krispies 
mixture and cool; cut into squares. 

STUFFED DATES Olive Taylor 

Use as many dates as you would like. Buy dates with the 


pits in, remove pits and stuff with walnut halves. Roll in plain 
Sugar. Keep cool and serve. 


PECAN CRUNCH Norma Andersen 
lc. plus 2 Tbsp. sugar 1/4 tsp. salt 

1 square plus 2 Tbsp. butter 11/4 c. pecans 

1 tsp. cider vinegar 1/2 tsp. soda 


Combine all ingredients except nuts and soda in heavy 
Saucepan; cook, stirring constantly, to 290°. Add nuts and 
soda and stir to blend. Pour onto buttered cookie sheet; break 
into pieces when cooled. 
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ENGLISH TOFFEE Ann Shepherd 
1 lb. butter 1/4 c. white Karo syrup 
21/2 c. sugar 1/2 c. water 
3 small Hershey's bars 

Cook first 4 ingredients in heavy pan, stirring constantly, 
to 300°. Remove from heat; pour in buttered cookie sheet. Lay 
Hershey's bars on top and let them melt, then spread over 
candy. 
CHOCOLATE CHERRY CREAMS Alice Shepherd 


Combine in heavy saucepan over warm flame: 


6 oz. semi-sweet 1/3 c. evaporated milk 
chocolate chips Few grains salt 


Remove from heat and beat in: 


11/2 c. sifted powdered 1/2 tsp. vanilla 
sugar 
Add: 
1/3 c. chopped nuts 1/3 c. chopped maraschino 


cherries, well drained 


Chill until firm enough to handle. Roll teaspoon of candy in 
1 1/4 cups coconut. Chill until firm; keep chilled. May 
freeze if desired. Yield: 24 pieces. 


FUDGE Janet Greenhalgh 
4c. sugar 1 can evaporated milk 

Boil for 11 minutes, stirring constantly; remove from 
stove and pour over 4 (6 ounce) packages milk chocolate chips 
and 1/2 pound butter. Stir until well mixed. Add nuts and 2 


teaspoons vanilla. Pour into greased cake pan and cool. Will 
cut better if left 12 hours or overnight. 
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EASTER EGGS Ann Shepherd 
Cook to soft ball stage: 


3c. sugar 1/2 c. water 
3/4 c. corn syrup 


Gently add to 2 beaten egg whites and 1 (3 ounce) package 
unflavored gelatin. Butter hands and form into egg shapes and 
cool. Dip into melted chocolate; decorate. 


NEVER FAIL FUDGE Judy Bosh 
1 pkg. chocolate chips (3 c.) 20 marshmallows 
1 (8 oz.) Hershey's bar 1 large pkg. walnuts 


Boil together the following ingredients for exactly 6 minutes, 
stirring constantly: 4 1/2 cups sugar, 1 can milk or cream, 
1 square margarine. Pour over the ingredients at top of pan 
and stir until all is blended. Add nuts after mixed together. 
Pour into greased flat container; cool in fridge. Cut in 
squares. Will keep indefinitely. 


COOKING WITH HONEY Judy Bosh 


In cakes, honey can replace as much as one-half of the 
Sugar without making it necessary to change the proportions of 
the other ingredients in the recipe. If more is used, the amount 
of liquid in the recipe must be lowered. 

In cookies, the amount of honey that can replace the sugar 
varies with the type of cooky. For gingersnaps, for example, 
replace no more than 1/3 of the sugar withhoney. For 
brownies, honey may be used for half of the sugar called for. 
For fruit bars, honey can be used for up to 2/3 of the sugar. 

In both cakes and cookies, the honey should be mixed 
thoroughly with the other ingredients to prevent a soggy layer 
from being formed on top. Combine honey with either the 
shortening or the liquid. 
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** EXTRA RECIPES ** 
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BEVERAGES 
-& MISCELLANEOUS 


a USDA handbook. 


FOOD 
Sandwiches: 
Bread 
Butter 
Mayonnaise 
Mixed Filling 
(meat, eggs, fish) 
Mixed Filling 
(sweet-fruit) 
Lettuce 


Meat, Poultry or Fish: 


Wieners (beef) 
Hamburger 


Turkey or chicken 


Fish, large 
whole (round) 
Fish, fillets 
or steaks 


Salads, Casseroles: 


Potato Salad > 


Scalloped Potatoes 


Spaghetti 
Baked Beans 
Jello Salad 


ice Cream: 
Brick 
Bulk 


Beverages: 
Coffee 


Tea 


Lemonade 


Desserts: 
Watermelon 
Cake 


Whipping Cream 


FOOD QUANTITIES 
FOR SERVING 25, 50 and 100 PERSONS AT PICNIC 


Do you have trouble deciding how much of various foods to take to a picnic? Here are some 
suggested figures on 25, 50 and 100 servings, taken from “Planning Food For Institutions,” 


25 
SERVINGS 


50 slices or 

3 1-Ib. loaves 
%2 pound 

1 cup 


1% quarts 


1 quart 
1% heads 


6% pounds 
9 pounds 
13 pounds 


13 pounds 


7% pounds 


4% quarts 

4% quarts or 
1 12x20” pan 
1%-gallons 

% gallon 

% gallon 


3% quarts 
2% quarts 


%’ pound and 

1% gal. water 
1/12 pound and 
1% gal. water 

10 to 15 lemons, 
1% gal. water 


37% pounds 

1 10x12’’ sheet 
cake 

1% 10” layer 
cakes 

% pint 


50 
SERVINGS 


100 slices or 

6 1-Ib. loaves 
% to 1 pound 
2 to 3 cups 


2% to 3 quarts 


1% to 2 quarts 
2%2 to 3 heads 


13 pounds 
18 pounds 
25 to 35 pounds 


25 pounds 


15 pounds 


2% gallons 
8% quarts 


2% gallons 
1% gallons 
1% gallons 


6% quarts 
4% quarts or 
1% gallons 


1 pound and 
3 gal. water 


- 1/6 pound and 


3 gal. water 
20 to 30 lemons, 
3 gal. water 


75 pounds 

1 12x20” sheet 
cake 

3 10” layer 
cakes 

1% to 2 pints 


100 
SERVINGS 


200 slices or 
12 1-lb. loaves 
1% pounds 

4 to 6 cups 


5 to 6 quarts 


2%2 to 4 quarts 
5 to 6 heads 


25 pounds 
35 pounds 
50 to 75 pounds 


50 pounds 


30 pounds 


4’ gallons 
17 quarts 


5 gallons 
2% gallons 
2% gallons 


12% quarts 
9 quarts or 


2% gallons 


2 pounds and 

6 gal. water 

1/3 pound and 

6 gal. water 

40 to 60 lemons, 
6 gal. water 


150 pounds 

2 12x20” sheet 
cakes ° 

6 10” layer 
cakes 

3 pints 
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"CAMPER'S"' HOT CHOCOLATE Enid Worwood 


11 c. powdered milk 1 lb. box Nestle's Quik 
1/2 box powdered sugar 11 oz. jar Preamor Creamora 


Mix dry ingredients together; store in covered container. 
Use 1/3 cup of mixture per cup and add hot water. 


MELON SHERBET Noreen Harper 

2c. water 4c. diced, peeled, seeded 

11/2 c. sugar watermelon 

2 egg whites | 1 (6 oz.) can frozen pink 
lemonade 


Mix water with 1 cup of the sugar; cook over high heat until 
it just starts to boil. Cool. Press watermelon through sieve 
or puree in blender. Add lemonade concentrate and sugar syrup 
to the melon; stir until well blended. Pour into 2 ice cube 
trays or other freezer container. Freeze until almost hard, 
about 2 hours. Beat egg whites until stiff but not dry. 
Gradually beat in rest of sugar, 1 tablespoon at a time, until 
mix is smooth and glossy. Spoon sherbet into bowl and beat 
until smooth; beat in egg whites. Pour back into trays and | 
freeze until firm. Stir again during freezing to completely 
blend in egg whites. Top with a cube of chilled melon and sprig 
mint to serve. Cantaloupe sherbet, use cantaloupes and 
frozen orange juice. Honeydew sherbet, use honeydew and 
frozen lemonade. 


SLUSH Vona Jarrett 

(Any flavor can be used) 

1 pkg. jello (any flavor), 1 pkg. punch (same flavor), 
made according to made according to 
directions directions 


Mix together and freeze to a slush. Just before serving, 
add 1/2 gallon vanilla ice cream. Mix until slush. Then add 
1 can unsweetened pineapple juice and serve. 
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ORANGE JULIUS Noreen Harper 


1 small can frozen 1/2 c. milk 
orange juice 11/2 c. water 
1/2 c. sugar 3/4 tsp. vanilla 


About 3/4 tray ice cubes 


Blend in osterizer until slushy; drink immediately. 


INSTANT CHOCOLATE MILK MIX Noreen Harper 
20 oz. Creamora 1 lb. powdered sugar 
8 qt. dry milk 2 1b. chocolate milk 


Use 1/4 to 1/3 cup mix per cup, with boiling water. 


SLUSH (DONNA'S) Romona Wilson 
1 tall can pineapple juice 3 pkg. cherry Kool-Aid 
2 cans frozen orange juice (Or orange) 
2 or 3 mashed bananas 2c. sugar 
2 qt. water 


Stir during freezing. To serve, fill glass half full of 
slush and fill with 7-Up. 


FRUIT PUNCH OR Romona Wilson 
(RELIEF SOCIETY PUNCH) 

5 lb. sugar 2 (46 oz.) pineapple juice 

1 (46 oz.) can orange juice 2 or 3 oz. citric acid 


Add enough water to make 5 gallons. 


WARM PUNCH Noreen Harper 
1 can frozen lemonade 3/4 tsp. almond flavoring 
1 can frozen orange juice 3/4 tsp. vanilla 

10 cans water 11/2 c. sugar 


Mix together and warm. 
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ORANGE JULIUS Ruth E, C. Tanner 


1/2 c. sugar 1c. water 
2/3 c. orange juice 1 tsp. vanilla 
concentrate (6 0z.) 12 ice cubes 

1c. milk 


Put all ingredients in blender and set on highest setting 
for 30 seconds. Pour and enjoy a refreshing drink. 


FRUIT PUNCH Mary Rosquist 


Boil together: 


21/2 c. sugar 6 c.- water 
Add: 
48 oz. can pineapple 5 bananas, mashed 
juice 1 small can orange juice 


Mix all well. Pour into 2 half gallon milk containers and 
freeze. Unthaw 1/2 hour before using. Add 1 quart of 7-Up 
or Sprite. 


HOT PUNCH Pauline Mangelson 
5 qt. water 1 stick cinnamon 
2c. sugar 1 tsp. whole cloves 


Put spices in a rag and boil with the sugar and water for 5 
minutes. Remove from stove and add 1 large can unsweetened 
pineapple juice, 1 can frozen orange juice and 1 can frozen 
lemonade. 


BANANA SLUSH Irene Mangelson 
1c. sugar 2 c. pineapple juice 
2c. water 3 mashed bananas 


2c. orange juice 


Boil sugar and water together; cool. Add juice and 
bananas. Spoon into glasses; fill with lime or lemon 
carbonated drink. 
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STRAWBERRY PUNCH Pauline Mangelson 


1 pkg. frozen strawberries lc. sugar 
(thaw and blend in blender) 2 qt. 7-Up 
1 (6 oz.) can frozen lemonade 2qt. water 


Mix all together and serve. 


HANDY HINTS 


* *K *K *K Xk 


Remove rust spots from bumpers, headlights or other 
items made of chrome with a sheet of aluminum foil. Dampen 
foil and rub rust spots. The chrome will look like new. 


* KF *K K 


Scorched white shirts may be cleaned with a cloth 
dampened with peroxide and lay over scorch for a minute or 
two, then iron. The peroxide will absorb the scorch. 


SERVINGS FOR FIFTY PEOPLE 


Meats: 

Bacon, sliced 6 pounds 
Hamburger 15 pounds 
Meat Loaf 12 pounds 
Beef, roasted 20 pounds 
Ham (regular) 17 pounds 
Ham, baked 12 pounds 
Lamb, roast leg 25 pounds 
Pork, roast loin 25 pounds 
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SERVINGS FOR FIFTY PEOPLE (Continued) 


Poultry: 


Chicken, roasted 
Chicken, creamed 
Turkey, roasted 

Turkey, creamed 


Vegetables: 


Cabbage for slaw 

Canned vegetables 

Carrots 

Frozen vegetables 

Baked beans 

Potatoes, boiled or mashed 

Potatoes, scalloped or au 
gratin 


Relishes and Salad: 


Cranberry sauce, jellied 
Lettuce, for hearts 
Mayonnaise 

French dressing 


Bread, 1 pound loaf 

Rolls 

Butter 

Crackers (2 each) 

Soup, canned (11 ounces) 

Soup 

Gravy 

Fruit or tomato juice 
(Number 10 cans) 

Whipped cream 

Ice cream, brick 

Ice cream, bulk 

Punch 

Potato Salad 

Lettuce, 2 or 3 leaves 

Olives 

Potato Salad 


35-40 pounds 
20-25 pounds 
30-35 pounds 
16 pounds 


10 pounds 

14 (Number 2) cans 
16 pounds 

10-13 packages 

10 quarts 

24 pounds 


20 pounds 


6 pounds 

12 medium heads 
1 1/4 quarts 

1 to 11/2 quarts 


5 loaves 
8 dozen 
1 1/2 pounds 
1 pound 
20 cans 
21/2 gallons 
5 quarts 


2 cans 

11/4 quarts 

7-8 bricks 

11/2 to 2 gallons 
10 quarts 

9 quarts 

6 heads 

2 quarts 

9 quarts 
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SERVINGS FOR FIFTY PEOPLE 


Meats: 


Bacon, sliced 
Hamburger 
Meat Loaf 

Beef, roasted 
Ham (regular) 
Ham, baked 
Lamb, roast leg 
Pork, roast loin 


6 pounds 

15 pounds 
12 pounds 
20 pounds 
17 pounds 
12 pounds 
25 pounds 
25 pounds 


MEASUREMENTS - BEFORE AND AFTER 


Cereals Amount Before Measure After 
Preparation Preparation 
Corn meal 1 cup 5 1/2 cups cooked 
Macaroni 3, 1202.20. Cup) 2 cups cooked 
Noodles 4 oz. (3 cups) 3 cups cooked 
Quick-cooked oats 1 cup 1 3/4 cups cooked 
Rice, long 1 cup 3 cups cooked 
Pkg. precooked 1 cup 2 cups cooked 
spaghetti 202. 4 cups cooked 
Crumbs 
Bread, fresh 1 1/2 slices 1c. soft crumbs 
Bread, dry 1 slice 1/4 c. fine dry 
Chocolate wafer 19 wafers 1c. crumbs 
Graham crackers 14 squares crackers 1c. fine crumbs 
Potato chips 4 OZ. 2c. crushed 
Saltine crackers 28 crackers 1 c. crushed 
Vanilla wafers 22 wafers 1 c. crushed 
Zwieback 6 OZ. 2c. crushed 


Dairy Products . 


Blue cheese 4 Oz. 1 c. crumbled 
Cheese, Cheddar TO.0Z, 4 c. shredded 
Cream, whipping 1G. 2 c., whipped 


Fresh Fruit 


Apples, whole 1 lb. (3 medium) 2 3/4 c. sliced 
Bananas, whole 1 Ib. (3-4) 1 1/3 c. mashed 
Cranberries Mito - a 1/2 Cc.) . 4.3/4 c. 
Grapes 1 Ib. 21/2 c. seeded 
Lemon 1 medium 3 Tbsp. juice © 
1 tsp. grated peel 
Orange 1 medium 1/3 c. juice 
3/4 c. diced 
Peaches, pears 1 lb. (4 medium) 2c. sliced 
Rhubarb, cut 1 lb. 2c. cooked 
Strawberries ft. 4c. sliced 
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A GUIDE TO COMMON CAN SIZES 


6 OZ.. Approx. 3/4 c. (6 fl. oz.) 
Used for frozen concentrated and 
single strength juices. 


8 OZ. Approx. 1c. 8 oz. (7 3/4 fl. oz.) 
Used mainly in metropolitan areas for 
most fruits, vegetables and specialty 
items. 


No. 1 (Picnic) Approx. 11/4 c. 101/20z. (9 1/2 
fl. oz.) Used for condensed soups, 
some fruits, vegetables, meat and 
fish products. 


No. 300 Approx. 1 3/4 c. 15 1/2 oz. (13 1/2 
fl. oz.) For specialty items, such as 
beans with pork, spaghetti, macaroni, 
chili con carne, date and nut bread - 
also a variety of fruits, including 
cranberry sauce and blueberries. 


No. 303 Approx. 2 G.obib. (167i. oz.5 
Used extensively for vegetables; plus 
fruits, such as sweet and sour cher- 
ries, fruit cocktail, applesauce. 


No. 2 Approx. 21/2 c. 1 lb. 4 oz. (1 pt. 
2 fl. oz.) Used for vegetables; many 
fruits and juices. 


Nos 1/2 Approx. 3 1/2 c. 1 lb. 13 oz. 
(1 pt. 2 fl. oz.) Used principally 
for fruits, such as peaches, pears, 
plums and fruit cocktail; plus vege- 
tables, such as pumpkin, tomatoes 
and sauerkraut. 


46 Oz. Approx. 5 3/4 c. 46 oz.(1 qt. 14 fl. 
oz.) Used almost exclusively for 
juices; also for whole chicken. 


No. 10 Approx. 12 c. 6 lb. 9 oz. (3 qt.) 


Restaurant size. Most fruits and 
vegetables are packed in it. 


MEASUREMENTS 


Fresh Vegetables Amount Before Measure After 
Preparation Preparation 

Beans, green ibs Sc.) 21/2 c. cooked 
Cabbage 1 lb. (1 head) 41/2 c. shredded 
Carrots Dib: 3c. Shredded 

| 21/2 c. diced 
Corn 12 medium ears 21/2 c. cooked 
Green pepper 6 oz. (1 large) 1 c. diced 
Lettuce 1 Ib. (1 head) 61/4 c. torn 
Mushrooms 8FOZs> (3° C.:) 1c. sliced, cooked 
Onions 1 medium 1/2 ce. chopped 
Potatoes 1 lb. (3 medium) 2c. cubed, cooked 


1 3/4 ec. mashed 


Nuts 
Almonds , 1 lb. in shell 11/4 c. shelled 
1 lb. shelled 3 1/4 c. chopped 
Pecans 1 lb. in shell 2c. shelled 
1 lb. shelled 41/2 -5c. halved 
Walnuts 1 lb. in shell Pio to 19374 °C. 
shelled 
1 lb. shelled 4 c. chopped 
Meats 
3 lb. chicken, Ved gta Vale 4 1/2 c. cooked 
dressed and diced 
Ground meat Sib: 2 3/4 ce. cooked 


OVEN TEMPERATURES 


Stowe, rr hh ss 250° to 300" =F. 
ne ee Gi he te Hg B25") OF, 
tee Rik) wy 4). B50" tO 375° «OF. 
Meelis ior. ww le lw le AON’. FF. 
eer Slew ke Cw. «Ce 425° to 450° FL 
eer eee iy ee ey OL 476° to 500°) -F. 
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TABLE OF SUBSTITUTIONS 


1 square unsweetened chocolate equals 3 tablespoons cocoa. 
(If substituting in cake or cookie batter which originally 
called for chocolate, also add 1 tablespoon shortening for 
every 3 tablespoons cocoa. ) 


1 tablespoon cornstarch equals 2 tablespoons flour. 


1 cup sifted all-purpose flour equals 1 cup plus 2 tablespoons 
sifted cake flour. 


1 cup sifted cake flour equals 1 cup minus 2 tablespoons sifted 
all-purpose flour. 


1 teaspoon baking powder equals 1/4 teaspoon baking soda plus 
1/2 teaspoon cream of tartar. 


1 cup bottled milk equals 1/2 cup evaporated milk plus 1/2 cup 
water. 


1 cup sour milk equals 1 cup sweet milk into which 1 table- 
spoon vinegar or lemon juice has been stirred, or 1 cup 
buttermilk. 


1 cup sweet milk equals 1 cup sour milk or buttermilk plus 1/2 
teaspoon baking soda and minus 2 teaspoons of the baking 
powder in recipe. 


1 cup canned tomatoes equals about 1 1/3 cups cut up fresh 
tomatoes, simmered 10 minutes. 


1 teaspoon powdered cinnamon or nutmeg equals 3/4 to 1 
teaspoon imitation cinnamon or nutmeg extract. 


1 egg yolk (used as thickening) equals 1 tablespoon flour, or 


1/2 to 3/4 tablespoon cornstarch. One egg is the equivalent 
of 1/2 teaspoon of baking powder for leavening. | 
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KITCHEN MEASUREMENTS 


A few ZrainS «cesseoeseesceees -- Under 1/8 teaspoon 
3 tCEASPOONS ++ es eeececceeeeeeeees 1 tablespoon 

4 tableSpoons ---+-cerescocrecece 1/4 cup 

2 tablespoons «--+-+ese-eeeeeeeeee 1 liquid ounce 

5 1/3 tablespoons. +-+-ee-eeeoeeee 1/3 Cup 

10 2/3 tablespoons. -+--+e+ee.eeeee 2/3 Cup 

12 tablespoons ++++eesssceesceece 3/4 cup 

16 tablespoons -+ee+seeesecescers 1 cup 

2 CUPSe cere sececcccressereroces 1 pt. (16 oz. fluid) 
2 pints --e-ceceeccceecccoeeeeeee I qt. or 4 cups (2 lb.) 
4 QUALtS*-sesceccserccerscrecccces 1 gallon (8 lb.) 


8 QUALtS sereereercccreceocs eoee 1 peck 

4 peCKS s-e-serecsecrccccccercccces 1 bushel 

16 OZ, eceeccsecreccccescccccccce 1 pound 

1 fluid OZ. sseceeeeescecrseceeeeee 2 tablespoons 
2 cups liquid eo cceccccccs eseeeee 1 pound 

4 cups flour (sifted) --++++-+ee+-++ 1 pound 

2 cups SOlid meate+e--eeeeeeess e+ 1 pound 


2 cups Shortening «cececseeeeeeee 1 pound 

1 lb. brick butter-..-.e.cceeeseeee 2 Cups 

1 lb. granulated sugar -++..++-.++ 2 cups 

1 lb. all-purpose flour...+...«..- 4 cups 

Melercake flour ....cteeeeeseseee 41/2 cups 

1 lb. eggs (in shell).....+++e2+--- 8 to 10 eggs 
8 to 10 egg whites ......eeee-00+- 8 to 10 eggs 
£2 to 14 egg yolks ...--.ceeseee-e 1 Cup 
BUNOTODS 62. 2ceccseccccccceceeee 1 teaspoon 

1 square chocolate.............-- 1 ounce (2 Tbsp. cocoa) 
Bee NULSs ss... ieee sess ceesss l'cup chopped 
SR ICCU os this ces ccceasccesce'e “2 CUPS 


1 lb. dates Bifptieed) 26. wee «-- 13/4 cups 
ee, Fe ES SS LS. Po 000mg 
oc aes wsc as cece ceeee se L teaspoon 
ee ese. sca s see ccwee. 2 ounce 
a SE A a re ... lL pound 
1 lb. brown sugar...... Ry) CARO 4 . 2 2/3 cups 
1 lb. powdered sugar ............ 2 2/3 cups 
1 cup honey...... ae ea eet ets 3/4 lb. 

1 cup molasses: eoecec een eee eect eees e 13 ounces 
1 lb. raisins’ @eeceesceeoeveeveeeeseaeeese eee 2 1/2 cups 


1 egg is equal in leavening power to 1/2 tsp. baking powder 
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HOUSEHOLD HINTS 


1. Add a little plain gelatin to your whipped cream. This 
will help it from melting down. 


2. Cream that is hard to whip will whip quickly by adding 
a few drops of lemon juice. 


3. A pinch of salt added to whipping cream also makes it 
whip faster. 


4, When cream will not whip, add the white of an egg. 
Chill thoroughly, then try again. 


5. To stretch the quantity of whipped cream, add a stiffly 
beaten egg white. 


6. Use powdered sugar to sweet whipped cream and cream 
will set up longer. 


7. When making flour thickening, add either salt or sugar 
before mixing with water to avoid lumps. 


8. If pancake batter has to stand a long time, add a 
little extra baking powder. 


9. Egg white is useful in removing gum from clothing or 
hair. 


10. Cook a carrot in beans to prevent gas. 


11. If you want to stretch your hamburger, grate a raw 
potato and mix with it before frying. 


12. Cut square biscuits quickly by using the ice cube 
divider from a refrigerator tray. 


13. After baking a pumpkin or squash pie, never set it ona 
flat surface to cool. Set it on a cake cooling rack; the bottom 
crust will stay dry. 


14. To prevent fruit pies from soaking the bottom crust, 


dust first with mixture of flour and sugar before pouring in 
fruit, or a little canned milk, or egg white. 
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HOUSEHOLD HINTS (Continued) 


15. When browning a pot roast, add a tablespoon of sugar 
to the fat. It produces a nice brown and improves the flavor. 


16. In custard pie calling for several eggs, one or more 
may be omitted if 1/2 tablespoon of cornstarch is added for 
each egg omitted. 


17. A teaspoon of vinegar added to boiled meat while 
cooking, makes the meat tender. 


18. To keep hot fat from spattering, sprinkle a little 
flour or salt in pan before frying. 


19, Add salt to the water in which you wash spinach, 
cabbage, or lettuce and the dirt will be found at the bottom of 
pan and the greens will be more crisp. 


20. When heating milk, whip with egg beater until foamy. 
This prevents the milk from forming a scum on top and needn't 
be covered. 


21. Put 1/2 teaspoon of sugar into anything that has been 
scorched and it will remove the scorched taste. 


22. To sour cream or milk, add 2 teaspoons of vinegar 
or lemon juice to the cup. 


23. A small piece of butter in the water will keep 
vegetables from boiling over (and macaroni). 


24, Do not salt vegetables, with the exception of potatoes, 
until they are tender. The same is true with dry beans and 
peas. 


25. Add 1 teaspoon of honey to carrots, parsnips, red 
beets and any other vegetable to add to flavor before cooking. 


26. When cooking jelly or jam, add a small piece of butter 
and there will not be foam to skim off the top. 


27. When cooking chili sauce, instead of cooking and 
Stirring long hours on top of stove, slip it into a very slow 
oven just before going to bed and awaken to a ready to bottle 
batch of sauce. 
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HOUSEHOLD HINTS (Continued) 


28. One quarter cup of honey may be used in place of 1/2 
cup sugar in any basic baking recipe, if a pinch of soda is used. 
This brings out a new flavor variation. | 


29. Add 1 teaspoon vinegar to Jell-O. It will always set. 


30. Doughnuts will not absorb grease if a teaspoon of 
vinegar is added to cold fat. 


31. A delicious topping can be made by adding a slice of 
banana to the white of an egg and beating until stiff. 


32. Bananas for salad will keep their natural color if 
sprinkled with powdered sugar. 


33. Meringue will always stand up high and perfect if a 
generous pinch of baking soda is added to beaten egg whites. 


34. To peel lemons or oranges easily, or to get the peel 
off in one piece, heat them in hot water slightly for 3 or 4 
minutes. This also results in more juice and makes them 
easier to squeeze. 


35. To make yeast rise faster, add a little sugar to water. 


36. To take the powdered taste away from powdered milk, 
add a raw carrot. 


37. To keep rice grains separated and snowy white, try 
adding a teaspoon of vinegar or lemon juice to the water while 
cooking. 


38. To keep eggs from breaking when boiling, or poaching, 
add a teaspoon or more of salt to water. 


39. ‘Tea towels starched slightly will leave no lint on 
dishes. 


40. To make a paper funnel for use with decorating icing; 


cut off a tiny corner of an envelope. An excellent substitute for 
a pastry tube. 
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HOUSEHOLD HINTS (Continued) 


? 41. To remove Clorox odor from hands, rub hands with 
dry mustard and wash as usual. To remove onion odor from 
hands, wet hands and rub with salt. 


42. Soak neglected paint brushesin very hot vinegar to 
clean and make them pliable as new. 


43. Pour paraffin over paint left unused and it will not 
harden. 


44, Wear a pair of old socks over your shoes when 
painting indoors. Spilled drops of paint can be quickly removed 
by rubbing your foot on them and your shoes will be protected 
from spatter. 


45. Hot salt water poured into sink and drains helps to 
keep them clean and odorless. 


46. Keep windows free from ice in winter by rubbing the 
panes with a sponge dipped in alcohol. 


47. Vinegar will remove ink stains very easily. 

48. Rub baby's diaper pin gently in back of hair and it 
wili go in diaper easily. 
HINTS 

Pour vegetable water into ice cube trays, then put the loose 
frozen cubes into plastic bags to store in freezer. When making 


soup or gravy, add a few cubes. 


When a recipe calls for 1 cup buttermilk, mix 1 tablespoon 
vinegar with 1 cup milk and use that. 


If milk accidentally scorches while cooking, take the burned 
taste away by placing the saucepan in cold water and adding a 
pinch of salt to the milk. 


If cucumbers are bitter, let set in salt water in fridge for 
1-2 hours. Rinse. Bitter cucumbers can be used for pickles. 
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HINTS (Continued) 


To keep honey from crystallizing, add 2 tablespoons 
strained lemon juice to each pint of honey. 


Cut celery tops up, wash them, then dry in warm oven. 
Place in airtight jars to be used to flavor meat, stews, soups, 
roasts or stuffings. 


A pinch of soda mixed with the salt on top of a roast will 
keep it from shrinking. 


MEN THOLATUM 
1 pt. (1 lb.) petroleum 2 (1 oz.) cakes camphor 
- jelly (Vasoline) (grated) 


1/4 oz. menthol crystals 
Melt Vaseline and camphor in double boiler; stir until both 


are melted. Add menthol crystals. When dissolved, pour into 
jars at once (5 small baby food jars). 


HAND CREAM 


12 oz. glycerine 1/2 tsp. powdered borax 
4 oz. stearic acid 1/3 oz. paraffin (1/8 cake), 
1/2 oz. stronger melted 

ammonia 16 oz. warm water 


Put glycerine in double boiler, china bowl or enamel bowl. 
Set in warm water; stir with wooden spoon. Add cut paraffin 
and stearic acid and heat until melted. Add ammonia. Beat 
with mixer until milky. Have borax dissolved in warm water 
and add to mixture. Remove from heat; beat with mixer until 
cool. Add perfume and food color and bottle (7 baby food jars). 
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SOAP (LAUNDRY) 


7c. water from tap 1 can lye 
8 c. melted grease 1/2 c. ammonia 
1/2 c. borax 1c. bleach 


Carefully stir the lye into the water, using a stone jar or 
large galvanized pan. Stir in melted grease; add borax and 
ammonia. Stir in liquid bleach; stir slowly until mixture turns 
to granules. This must ripen for several weeks before using. 


DELICATE PERFUMED HAND SOAP 


11 c. fat, melted, 1/2 c. powdered borax 
strained, clarified 1/2 c. ammonia 
i tb. can lye 2 0z. lanolin 
5 c. rain water or soft 3 0z. glycerine 
water 3 Tbsp. finely ground oatmeal 
1/3 c. sugar 


Use enamel, earthenware or granite container, as the lye 
used in making soap eats metal. Put cool water into 6-quart 
container (or larger). Add lye and stir until dissolved. Add 
sugar with lye; add borax and stir until cool. Pour warm fat 
into lye mixture very slowly; add the other ingredients as fat 
is added. Stir continuously for 15 minutes, or until thick and 
creamy. (Do not overstir.) Pour into molds; allow several 
days to set. Cut in bars while medium soft; wrap in plastic 
wrap. Any color or scent may be used. (Be sure fat is only 
warm or it will curdle the soap. ) 


HAND CREAM OR LOTION 


1c. or 4 oz. stearic acid. 1/2 oz. cocoa butter 
12 oz. glycerine L/ 2°07. Ori Lap. 
32 oz. distilled water strong ammonia 


2 tsp. boric acid 


Put warm distilled water in glass; dissolve the boric 
acid init. Dissolve stearic acid, cocoa butter and glycerine 
in glass double boiler. Add ammonia and beat until milky. Add 
the distilled water and the dissolved boric acid; beat until very 
white and creamy. For hand cream, beat until thick. Lotion 
isn't as thick. If lotion separates, shake well. Any scent or 
color can be used. 
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LINIMENT 


1 pt. alcohol 2 oz. oil of wintergreen 
24 aspirins 


Mix and shake until dissolved. 


WINDOW CLEANER 


1 pt. rubbing alcohol 2 Tbsp. liquid detergent 
2 Tbsp. ammonia 


Pour ingredients intol gallon container. Fill with water; 
add blue food color. Putin spray bottle. If hard water spots, 
add 2 tablespoons vinegar. 


** EXTRA RECIPES ** 
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INDEX OF RECIPES 
Page 


APPETIZERS, PICKLES, RELISHES 


Mild Taco Sauce 
Ketchup ------------------------------- 5 


Simple Chili Sauce 
Garlic Dill Pickles 
TEST DREW OVS, 0) 0) 0 Bie -cee e-em leer eh arto behant or 6 


Tomato Soup 
Sweet Pickles 
OT Ce eg re 7 


Dill Pickles 
PCAC Wed Al) pean agama ee 8 


Every Day Pear Jam 

Maraschino Cherries 

Leather 

Pear Honey Jam -----~------------------ 9 


Zucchini Relish 
Beet Pickles 
Pickled Vegetables and 
Hot Peppers ------------------------- 10 


Dill Pickles 
tN NE 11 


Ripe Tomato Pickle 
Green Tomato Mincemeat 
Bread and Butter Pickles -------------- 12 


Chili Sauce 

Sweet Pickles (Seven Day) 

Kool-Aid Jam 

Recipe for a Relief Society Sister ------- 13 
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Dill Beans 
Dream Whip 
Oven Fried Coating Mix 
(Shake N' Bake) 
DOASONING: SAL bee per se er e 


Campfire Fondue 

Mushroom Fondue 

Cheese Ball 

Vegetable Dip ------------------------ 


Cheese Ball 
Dip 
Albuquerque Evelyn's Barbecue 
Sauce 
Sweetened Condensed Milk 
(Eagle Brand)--s- 7H thsi eee 


Canned Meat Patties 

Italian Sandwiches 

Yummy - Curry Chicken 

salt Fish Chowder ----———-—-—-—-——--62 35s 


- Hot Chicken Salad--------------------- 


SOUPS, SALADS, VEGETABLES 


Fruit Salad 
Fruit Salad 
Mandarin Orange and Jello Salad ------- 


Macaroni Salad 
Twenty Four Hour Fruit Salad 
Set Jello Salad ----------------------- 


Watergate Salad 

Blueberry Salad 

Frozen Fruit Salad 

Larry Flynt's Favorite Cole Slaw ------ 
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Freezer Cole Slaw 
Cole Slaw 
Lemon Salad -------------------------- 22 


Whipped Jell-O Salad 

Quick Tartar Sauce 

Christmas Cabbage Salad 

Str awberry Salad ---------------------- 23 


Manti Temple Salad 
Christmas Salad 
SE ee 24 


Thousand Island French Dressing 
Maddox Salad Dressing 


molaw ocriyeo2laq,.——————----—----------- 25 
Dessert or Salad 

Rice Salad 

CR eee Soe a 26 


Egg, Tuna, Apple Salad 

Lime Party Salad 

Sun Country Cole Slaw 

Fruit Saladwrrrrtr rrr ron 27 


Fruit Salad Dressing 

Hidden Valley Dressing 

Creamy Celery Seed Dressing 

Preamy .erencn Oressing —————-—-——-——-—— 28 


Blue Cheese Dressing 

Thousand Island Dressing 

Salad or Dessert 

Red, White and Blue Salad -------------- 29 


Cabbage and Shrimp Salad 


Banana Pineapple Set Salad 
Sapo e SCL .Oalal a Wh Gh vole tub ee 30 
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Lemon and Pear Salad 
Fruit Salad 


TaéG: Salad Snclesi ee ee 


Lemon Jello Salad 
Cherry Jello Salad 
Salad 


Orange Jello Salad -------------- 


Tropical Sunset Salad 
Pineapple Marshmallow Salad 


The Stefanich's Bean Salad -—----- 


Macaroni Chicken Salad 
Wheat Salad 


Tuna and Wheat Salad ----------- 


Cranberry Salad 


Frozen Pineapple Salad --------- 


MAIN DISHES 


Beef and Rice Casserole 
Baked Yams or Sweet Potatoes 


Sausage Casserole-------------- 


Noodle Casserole 
Hamburger Casserole 


Stuffed Meat Balls -----------~--- 


Baked Beans 


Lasagne -------~---—_-~~_-_~____ 


Hamburger Soup 
Hamburger Soup 


Baked Hash-Stuffed Tomatoes --- 


Toad in a Hole 
New England Boiled Dinner 


Turkey - Ham Casserole ------- 
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Clam Chowder 

Easy Macaroni and Cheese Casserole 
Ham Fried Rice 

PLOGKelOLkewWiee } 


Baked Beans 

Noodles 

Clam Chowder 

Ground Beef and Potato Casserole ~------ 


‘Bali Beef Casserole 
Barbecue Burgers 
Baked Orange Chicken and Rice -~-~------ 


Chicken Divine 
Zucchini Casserole 
OP Sit 2 


Tamale Pie 
Easy Vegetable Beef Skillet 
mamele Casserole —— oo 


Magnificent Casserole 
Fifteen Minute Chicken Casserole 
Tuna and Green Bean Italiani---~--~----~-~- 


Swedish Meat Balls 
Stuffed Peppers 
Vegetable Casserole ------------------- 


Baked Bean Casserole 

Souper Scalloped Potatoes 

German (Sauerbraten) 

Chicken Walnut Casserole -------------- 


Little Pizzas 

Hamburger and Potato Casserole 

Spanish Delight Casserole 

Hamburger and Rice Casserole---------- 
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Shaggy Tigers 
Rancho Grande Casserole 
Baked ‘Beans 222 oo ea eee 


Economy Casserole 
Chow Mein Dinner 
Bologna, Bake 


Barbecued Beef 
Sour Cream Burritos 
Green Chili (Burros,  ceceseceseeseeuoee 


Barbecued Hamburgers 
String Bean and Hamburger 
Casserole 
Swedish Meat Balls -----~----------~--- 


Celery-Ham Casserole 
Spanish Rice 
Lesty Roast Beef... 


Hamburger Pie 
Ribbon, Meat oat (omen ee eee 


Jeweled Carrots 
Marinated Carrots 


Pork Chop Casserole 
Artichoke Flatata 
Corn Casserole “S90 rere eee ee 


Stuffed Zucchini 
Lasagne ~-9- 9 rrr 


Chicken Continental 
Asparagus Casserole 
Roll In Meat Loat snares anon oe aa 


Hamburger Casserole 
Corned Beef Casserole 
Pot Roast: Oven Sty lewss cea oes ee 
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Cabbage Biscuits 
Big Daddys ---------------------------- 


Denver Sandwich 
Sloppy Joes 
Oy i a ee 


Oven Porcupines 
_ Manicotti Meat Stuffing ------------------ 


Baked Beans 
Hamburger Soup 
Tater Tot Casserole -------------------- 


Chili 
Lowder's Park City Oven Stew ----------- 


Clam Chowder 
Danish Dumplings 
Swedish Meat Balls --------------------- 


Guacamole 
Golden Potato Squares ------------------ 


Seven Layer Casserole 
Chicken Enchilada Casserole 
ee 


Meal In One 
Cheese and Vegetable Casserole 
Old Fashioned Danish Dumplings --------- 


Meat Loaf 
Barbecued Spareribs 
Salmon Loaf---------------------------- 


Rolled Beef Steak 


Macaroni Ham Scallop 
Noodle Casserole---3---------------7---- ~ 


-245- Levan, 


Page 


62 


63 


64 


65 


66 


67 


68 


69 


70 


71 


72 


Ut. 


Page 


Beef Patties in Savory Sauces 
Cabbage Sweet Sour 
Chinese Casserole--------------------- 73 


Sour Cream and Green Chili 
Casserole 
Tamale Pie 
Oyster Dressing----------------------- 74 


Pork Chop Casserole 
Baked Eggs in Tomato Cups 
Chicken Supreme (Casserole) ----------- 75 


Corned Beef Casserole 
Sweet and Sour Spareribs 
Chicken Asparagus Casserole ---------- 76 


Meal In One 
Chinese Fried Rice -------------------- 77 


Green Chili Burros 

Salami 

Chili 

Pork Chop Casserole ------------------ 78 
Moctezuma Pie (Mexican) 


Vegetable Casserole 
Zucchini Casserole-------------------- 2 


Sweet 'N Sour Meat Balls 
Potato Casserole 


Yummy Potato Casserole -------------- ~—80 
Rolled Beefsteak 

Chow Mein 

Broccoli Casserole ------------------- 81 


Meat Ball Casserole 

Vegetable Casserole 

Try It You'll Like It (Casserole) 

Chili Burger ------------------- ee re 82 
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Pineapple Bavarina 
Popped Wheat 


Wired OrunCi Soe toe eo ea ee 


Recipes For Using Basic Bulgur* 
Breakfast Bowl 
Bulgur Seafood Salad 


Bulgur Beef Casserole ---------~-----~- 


Bulgur Tomato Casserole ------------- 


Stove-Top Bulgur Casseroles: 


Italian Bulgur Casserole -------------- 


Spanish Bulgur Casserole ------------- 


Bulgur Pilaf Recipes: 


Basil Pilaf Recipe (Mixture) ---------.- 


Beef-Flavored Bulgur Pilaf 
Parmesan-Flavored Pilaf Mixture 
Chicken-Flavored Bulgur Pilaf 


Tomato-Flavored Bulgur Pilaf--------~- 


BREAD, ROLLS, PASTRY 


My Mom's Whole Wheat Pancakes 
Bran Muffins 
Wild Grape Hot Cake Syrup 


No-Mess Scrambled Eggs—---~------~--~- 


Zucchini Rounds 
Hot Rolls 
Zucchini Bread 


Four Loaves 100% Whole Wheat Bread --- 


Whole Wheat Waffles 
Dessert Waffles 


Griddle Cakes ------------------------- 
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Delicate Fluffy Pancakes 
Pancake Mix 
Pancakes oe tae a crenetan ares 92 


German Pancakes 
Cheese Sticks 
Wheat Thins .2e20 0 ee 93 


Granola 
Cheese Crackers 
Angel’ Biscuits 225200 Oe ee 94 


Granola 
WHITE Bread) se ee eee 95 


Potato Rolls 
Bran Muffins 
Danish’ Dumplings —--2 a4 Ce 96 


Apple Bread 
Whole Wheat Bread ~---~-------_-----_- 97 


Refrigerator Rolls 
French Bread 


Bubble Bread) 2234-26 oe ee 98 
Hamburger Buns 

Bran MUGS Soa eee ee 99 
Pizza Dough 

Whole Wheat Bread 

Easy Whole Wheat Bread -------------- 100 


Biscuit Mix (Bisquick) 
Banana Nut Bread 
Banana Whole Wheat Bread ~--~---------~ 101 


Drop Baking Powder Biscuits 

Never Fail Biscuits 

French Bread 

White Enriched Bread ----------------- 102 
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Zucchini Bread 
Batter Franks 
LEVEL CSSW RLS Y oy: 18 | Weattaunysey Ol patpead cepa tl pane ep op egc eae ieee 


Whole Wheat Bread 
Petoee rite ete ee er 


Spudnuts 
MERE eee eee a oe 


_ Banana Nut Bread 
Carrot Bread From Hawaii 
heaomisses Drean-—- oe ees 


Banana Nut Bread 
ee eacOM OLS SS 


Light Rolls 
Hewisn Cofiee Cake . 2222 Soc eew es a 


Cream Puffs 
US ee es 


Whole Wheat Waffles 
bese liver Doughnuts soo oso See 


Raised Doughnuts 
LO NTOUET BS) oo a gn epee epee aep aaa 


Doughnuts 
Buns 
Honey Date-Nut Bread ~-_-_____-___-_-~--_ 


Raisin, Cinnamon Rolls 
Banana Bread Loaf 
ONES HUES Sop Ra a eee ta ae 


Doughnuts 
Easy Buns 
UNS ae he ee ee 
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Zucchini Nut Bread 
Cheese Buns 
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Cinnamon Rolls... ee 115 


Cinnamon Rollse—-. ee 116 


CAKES, COOKIES 


Frosting 

Frosting 

Angel Food Topping 
Frosting ----~--------~~--~- 


Speedy Fluffy Frosting 
Lemon Frosting 


, DESSERTS 


Aa ANI Se 117 


Graham Cake ------------------------ 118 


Poor Man's Chocolate Cake 
Cockeyed Cake —-~-----.--~ 


Sanpete County Starch Cake 
Orange Summer Cake 
Fluffy Cocoa Cake ~------- 


Brownies 
Sour Cream Cake 
Chocolate Cake ~----~~--~-~- 


Pineapple Meringue Cake -- 
Brownies 

Mayonnaise Cake 

Picnic Cake ci ee 
Whipped Cream Cake 
Cookie Cake 

Chocolate Applesauce Cake 


Oatmeal Cake 
Davy Crockett Bars ------- 
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Chocolate Cake 
Wacky Chocolate Cake 
Se eC Gee ee oe ee ee 


Gingerbread 
Banana Nut Cake 
PLOWS Seo ae eee ee Re ee eR ee 


Jam Cake ; 
Sugar Plum Cake --------+------=--------- 


Apple Cake 
Nut Loaf 


Confetti Cake 
Chocolate Cake 
Applesauce Cake ------------------------ 


Perfect Plain Whole Wheat Cake 
Raisin Orange Pound Cake---------------- 


Chocolate Fudge Cake 
Orange Cake 
Cookie Cake ---------------------------- 


Dump Cake 

Mom's Fruit Cake 

Mannion ake eo. ee eee 
Applesauce Cake 

Silly Cake 

Texas Sheet Cake------------------------ 
Brownies -----— ie oe ee at ae ee 


Cocoa Cottage Cake | 
Oatmeal Fudge Nut Bars ----------------- 


Carrot Cake 
Pumpkin Cake Roll ---------------------- 


Jello Cake 
Bnet OKO eo ew a ee 
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Date Nut Cake 
Mayonnaise Cake with Raisins 


Choeolate. Cake. 642-2. 4-2-2 


Fruit Cake 
Applesauce Cake 


Raisin Loaf Cakewea low oe 


Sour Cream Cake 
Red Valentine Cake 


Caoke<Browhlies --eoseaeeeon eee 


Date Nut Loaf 
Cupcakes 


Fresh Peach Cake ------~-----.-. 


German Chocolate Frosting 
White Mountain Frosting 


CS SU Cr re sr ea ppt ee 


Cheese Cake 
Carrot Cake 


Chocolate; Cake-a.—=<4--6-——s=4558 


Pineapple Cake 


Ostmesi Cake —saeasaoe eee eee 


Orange Cake 


Dump Cake or Dump Dessert ----- 


Chocolate Chip Bars 
Caramel Frosting 


German Chocolate Cake ---------~ 


Raisin Cookie Bar 
Children's Delight Cookies 


’ Snickerdoodles 7-97-4474 --=—----- 


Gumdrop Cookies 
Ice Box Cookies 


Chocolate Chip Cookies ---------- 


-252- 


Page 


Levan, 


139 


140 


141 


142 


143 


144 


145 


146 


147 


148 


149 


Ut ® 


Page 


Elegant Chocolate Chip Cookies 
Chocolate Chip Cookies 
Old Fashioned Cookies -----------------~- 150 


No Bake Cookies 
Soft Sugar Cookies 
Pineapple-Filled Breakfast Cookies -~------ 151 


My Favorite Christmas Cookies ---------- 152 


Pumpkin Nut Bars 
Mone ace COOKICS —_—-—- EOS 


Pumpkin Oatmeal Cookies 
Refrigerator Cookies 
Sugar Cookies ------------------------~-- 154 


Honey Peanut Butter Cookies 
Date Filled Cookies 
BICC ANTO NCW Cisse eae eae a a 155 


No Bake Cookies 
Applesauce Cookies 
Jumbo Cookies -~-----------~-~-~---~..--_ 156 


Oatmeal Chocolate Chips 
Caramel Cookies----------~-~----~---_.-- 157 


Spicy Fruit Cookies 
Gingersnaps 
Orange Delight Cookies ------------------ 158 


Pumpkin Drop Cookies 
Soft Raisin Cookies 
Oatmeal Cookies —------~-- ~~ <2 159 


Butterscotch Cookies 


Oatmeal Raisin Cookies 
[pee Se OOKICS once ene nae e eee 160 
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Old Fashioned Sugar Cookies 
Applesauce Nut Cookies 


sugar :Cookies._.__ ee 


Orange Carrot Cookies - 
Ground Raisin Cookies 


Applesauce Cookies... 


Crunchy Applesauce Cookies 
Oatmeal Chocolate Chips 


Caramel Cookies 02a 


Pumpkin Drop Cookies 


Soft Raisin Cookies -~~~-~~~--~~.~- 


Pumpkin Cookies 
Della Tunbridge's Sugar Cookies 


No Bake Choc-Nut Drops ------.-~- 


Raisin Nut Cookies 
Sugar Cookies 


Sugar Cookics in 05sec 


_ Oatmeal Drop Cookies 
Applesauce Cookies 
Alabama Chews 


Chocolate Chip Cookies ----------- 


Raisin Filled Cookies 


Drop Cookies ~-~-~----------~----- 


Swedish Spritz 


Graham Crackers —2----~.-----2 


Thumbprint Cookies 
Banana Oatmeal Cookies 


Prize Oatmeal Cookies—-----~-~---~ 


Sugar Cookies 
Coconut Yum Yums 


Rice Cookies ----------------~~-~ 
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Gingersnaps 
Pumpkin Chiffon Squares ------------ 172 
Cookies 

Chocolate Chip Cookies ------------------ 173 


Honey Ice Box Cookies 

Peanut Butter Cookies 

Sugar Cookies 

Rhubarb Cookies ------------------------ 174 


Chocolate Macaroons 
Sour Cream Sugar Cookies 
Peanut Oatmeal Cookies ----------------- Li5 


Oatmeal Cookies 
Old Fashioned Raisin Bars 
Soft Sugar Cookies ---------------------- 176 


Banana Butterscotch Chip Cookies 
Quick Raisin Filled Cookies -------------- 177 


Walnut Drops 
Banana Oatmeal Cookies 
Cookies -------------------------------- 178 


Peanut Butter Cookies 
Brownies 
Lincoln Logs---------------------------- 179 


Oatmeal Cookies 
Cookies 
Soft Sugar Cookies ---------------------- 180 


Filling for Banana or Coconut 
Cream Pie 
Chess Pie 
Pie Crust ------------------------------ 181 
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Lemon Pie Filling 
Butterscotch Pie | 
Deep-Dish Peach Pie ---------------- 182 


Pie Crust 

Pie Crust 

Vinegar Pie Crust 

No Fail Pie Crust -------------.---—-- 183 


Pumpkin Pie 
Never Fail Pie Meringue 
Apple Pie Filling ----.---_--_--_---__ 184 


Strawberry Pie Filling 
Best Ever No-Fail Pie Crust 
Fruit.Cobbier 2c oo eee 185 


Pumpkin Pie 
Pumpkin Pie Dessert Squares 
Coconut "Impossible" Pie ~--.-------- 186 


Quick Lemon Pie 

Cream Pie 

Vinegar Pastry 

Soda Cracken'Pietuac Uo oe ee 187 


Peach Cobbler or Pie 

Strawberry Pie 

Squash Pie 

Hot Water Pie Crust (Floy's Recipe) --- 188 


Tropical Frozen Dessert 
Apple Dessert 
Steamed Pudding -------------------- 189 


Carrot Pudding 


Berry Dessert 
Ice Cream Dessert------------------- 190 
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Raspberry Cream Cheese Ice Cream Cake 
Cherry Dessert 


Be Oe hf a te i ie eee ere 


Lemon Jello Cheese Cake 
Strawberry Dream Whip Cheese Cake 


Vee WEE DST (2 ee a ea 


Crumb Mixture for Cheesecake 


Steamed Cherry Pudding ----------------- 


Mud Balls 
Blueberry Chill 
Banana Whip 


Apricot Ice Box ------------------------- 


Cherry Pie Cake 
Fresh Lime Sherbet 


Chocolate Dessert ~-~-------------------—- 


Cherry-O-Cream Cheese Pie 
Banana Delight 


Jello Whip------------------------------ 


Rice Supreme 
Karo Bread Pudding 


Apple Cobbler -------------------------- 


Dessert 


Butterscotch Pudding -------------------- 


Gone with the Wind Pudding 
Apple Crisp 


No Bake Cheese Cake --------------~----- 


Apple Pudding 
Chocolate Sauce 


Fudgesicles ---------------------------- 


Fudgesicles 
Old Fashioned Vanilla~-Lemon Ice Cream 


Raspoerry Cheese Cake——— = 
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Pink Fluff 
' Banana Split 
Grape-Nuts Cereal Pudding 


Chocolate Fudgey Pie 
Fruit Cobbler 


Apple Scotch Crisp ------------ 


Layered Pudding Dessert------- 


Chocolate Ice-Box Dessert 
Ice Cream 


Lemon Dessert---------------- 


Tropical Freeze 


Berry Yum Yum Dessert ------- 


Holiday Pudding 


Caramel Delight FR ght eb AL SB. 


Cheese Cake 
Graham Cracker Roll 


Cheese Cake ------------------ 


Pecan Caramel Squares 


Bread Pudding ow re eet ne oe ie a os ae ee ee eee a 
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CANDY, JELLY, PRESERVES 


Honey Wheat Crispies 
Popped Wheat Flour Candy 
Wheat Porcupines 


Marshmallow Treats ---------- 


Peanut Brittle 
Toffee 
Caramel Popcorn 


Divinity ---------------------- 
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Butterscotch Fondue 
Caramels 
Peanut orittic oe, ee oe 


Creamy Sure Fudge 

Vinegar Taffy 

Seven Layer Candy 

Pega OEilC te ne re ee ee 


Butterscotch Drops 

Minted Nuts 

English Toffee 

Hershey's Delight —---___________. .__=_-- 


Cereal Candy 

Quick Chocolate Fudge 

Caramel Popcorn 

Mrocoldte NUL NOLlt =e nee 


Caramel Popcorn (Baked) 

Rice Krispies O'Henry's 

Stuffed Dates 

Pe Cane CUNnCh a oe ee 


English Toffee 
Chocolate Cherry Creams 


Easter Eggs 
Never Fail Fudge 
Cooking with Honey ---------------------- 


BEVERAGES AND MISCELLANEOUS 
‘Tomato Refresher 
Christmas Punch 


Fifty Cup Punch 
onan Nuilk onake ee ee 
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"Camper's'' Hot Chocolate 
Melon Sherbet 


Orange Julius 
Instant Chocolate Milk Mix 
Slush (Donna's) 


Page 


Fruit Punch or (Relief Society Punch) 


Warm Punch ——<--= eee 


Orange Julius 
Fruit Punch 
Hot Punch 


Banana Shiush —---)—- 


Strawberry Punch 
Handy Pints 


Servings for Fifty People----- 


Measurements - Before and After ------ 


A Guide to Common Can Sizes 


Measurements 


Oven Temperatures---------- 


Table of Substitutions -------- 


Mentholatum 


Hand: Cream —-----——+---—--— 


Soap (Laundry) 
Delicate Perfumed Hand Soap 


Hand Cream or Lotion ------- 


Liniment 


Window Cleaner ---------------—--=-~--— 
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This Cookbook is a 
perfect gift for Holidays, 
Weddings, Anniversaries A 

Se. order eatia copies 
as gifts for your friends, 
please use Onder Founs on 
ueverse side of this page. 


Cookbook Publishers, Inc. are pleased to have the privilege 
of publishing this fine cookbook. 


Would you like a personalized cookbook for your own ~ 
favorite organization? For complete information write to: 


COOKBOOK PUBLISHERS, INC. 
13550 W. 108th Street 
Lenexa, Kansas 66212 


USE THE ORDER FORMS 
FOR COOKBOOKS 


ORDER FORM 


FILL IN COUPONS BELOW — CUT OUT AND MAIL. 


ee 


You may order as many copies of our Cookbook as you wish for the regular price, 
plus 50 cents postage and packing per book ordered. Mail to: 


Irene Mangelson 
Levan, Ut. 84639 


| 
| 
| 
| 
| 
| 
| 
Please mail_____ copies of your Cookbook @___+—S—SSSSsSsSsS each, plus 50 cents | 
postage and packing per book ordered. | 
| 
| 
| 
| 
| 
| 
| 
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Name 
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| 

| 

| 

| Mail books to: 
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| 
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| Address 
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City, State, Zip 
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You may order as many copies of our Cookbook as you wish for the regular price, 
plus 50 cents postage and packing per book ordered. Mail to: 


Irene Mangelson 
Levan, Ut. 84639 
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| 
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| Please mail copies of your Cookbook @ each, plus 50 cents 
| postage and packing per book ordered. 
| Mail books to: 
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Name 
Address 


City, State, Zip 
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